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National Canned Goods and cis Dried Fruit Brokers’ Ass’p, 
TTI 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS é CO. | EDWARD P. SILLS 


Canned Goods | Ganned Goods... 
Brokers | 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
33-35 River St.— —==CHICAGO | Liberal Advances on Consignments. 





J. K. ARMSBY CO. EN EMERSON @ HALL 
cee | CANNED GOODS 


Brokerage and Commission | gyjuy sz pau 


oe Pacific Coast MINNEAPOLIS DRIED FRUITS 

ES. Products CANNERS ano PACKERS AGENTS 
Taaales 42 River St., CHICAGO CORRESPONDENCE SOLICITED 

Persenally Cover all Jebbers in Nebraska and Minneseta. 
LUMAN R. WING CO. | T. J. O'BYRNE & CO. 
WHOLESALE COMMISSION MERCHANTS IN < Brokerage Coinmntanton 
Salmon, Canned Goods, | 
Canned Goods and Dried Fruits 


Raisins, ‘Dried Fruits, Etc. | 
2-4 Wabash Avenue, Chicago 
42 RIVER ST., CHICAGO 

















GOODLETT & BOLLES 


GROCERY BROKERAGE! 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 





AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS | 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 








E. C. SHRINER 6 CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD. 





J. L. FLANNERY, JR. 
BROKER 


- CHICAGO 


42 RIVER ST. 








S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 








FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 











a 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
pod Brokers 


Note.—We cover all jobbing points t 
these cities. No better equipped brokerage 
in the west. 


OFFICES 
Minneapolis 





—_____.. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


: 
301 Majestic Building 
INDIANAPOLIS, IND. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. a CHICAGO 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goons, DriepD Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT\ NS THERE. 





Vandever & Schroeder 


ST. PAUL, MINN. 


C, A. Vandever 
MINNEAPOLIS, MINN. 


ESTABLISHED 18968 


Canned Goods «14 Cans 


BROKERS 
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Canned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 








CHAS. O. CAMPBELL & CO. 


CANNED GOODS 
DRIED FRUITS 








DETROIT. MICHIGAN 


E. TEKIRKPATRICK & CO. 


Wholesale Selling Agents 


BAKER & MORGAN 


CANNED GOODS 
BROKERS 


Michigan Canned Goods and Evaporated Apples a Specialty 


BROKERS - 
NASHVILLE, TENN, 


ABERDEEN, - MARYLAND 


Correspondence Solicited 








JACOB ENOCH, 


936 E 168th St, New York City, 


MDSE. BROKER AND MFRS.’ REPRESENTATIVE. Twelve years experience in Selling to the 


Jobbing Trade. 
Five years experience as General Manager 
of Canning Factory. 


Our Specialties 
CORN & TOMATOES 


Specialties: Sauerkraut, Dill Pickles 
and all Pickled Products. 


Accounts Solicited; also Kraut Cutting Machines 

















SEAVEY & FLARSHEIM 


Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 


Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 





Cover all jobbing centers 
adjacent to above cities 


This machine can be furnished any fsize and any 
capacity desired. 








Capacity 
Sizes 3 lb. Cans 
No. 8 45 per min. 
10 57 ia 
12 68 “ 

CRONIN & CONYES 14 80“ 


16 9 oe 
BROKERAGE ano COMMISSION 


Standard 
SIZE 


5x11 ft. 
Sons * 
7“ 
5x17 “ 
5x19 “ 


Dominick G. Cronin NORMAN W. Conves 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 


CANNED GOODS, DRIED FRUITS, BEANS, ETC. 





106 &107 HUDSON STREET 





ComresPonvence SoLiciTeD NEW YORK 
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COTTINGHAM 


—_______———. SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time doeg 
not call for a large expenditure in the equipment, 


HOMINY WASHING MACHINE 


@This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Go. 


42 RIVER STREET 
CHICAGO 














THE CANNER AND DRIED FRUIT PACKER. 5 

















WE BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 
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Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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BARGAINS 


Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans. 

Utica Industrial Co. Header for No. 2and Jersey No. 3 
cans. 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Graders. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

4-H. P. Upright Engine. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 


ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N. Y. 
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THE CHISHOLM-ScoTT Co. 


PEA HULLING MACHINERY 
| 


el 





Baltimore Headquarter 
at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 


BUSPENSION BRIDGE, 
Niagara Falls, 


. Y. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 











TOMATO 
Ganning Machinery 


BAKER’S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Ganning Machinery, including the above 
wellknown machine. Send for circulars 





SPRAGUE CAN NING MACHINERY CO. 
Daniel G. Trench & Co., General Agents, 
CHICAGO, $ $ : : ILLINOIS 
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Tomato Canning Machinery TOMATO 
CANNING MACHINERY | 


THE TRIUMPH SCALDER 


a We manufacture a full line of Tomato Canning 
- men Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 





Sprague Canning Machinery Co. 


| 
SPRAGUE CANNING MACHINERY C0. | oats pe lie paca 


DANIEL G. TRENCH € CO., General Agents, CHICAGO, ILL. 























Double Chain Floater 


This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-lb. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G Co.,, sation ee ee em A RYLAND 
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United 
States 
Printing, 


ws Compa 


PRODUCE 


ADL 


THAT SELL GOODS 


Factories: a % ay 
BROOKLYN CINCINNATI | ’ 
MONTCLAIR 


Sales Offices: 


BALTIMORE, MD. 406 Marine Bank Bldg. 
BOSTON, MASS, Board of Trade Bldg. 
BUFFALO, WN. Y. 338 Ellicott Square 
CHICAGO, ILL. 207 Trude Bldg, 
CLEVELAND, OHIO 382 The Arcade 
DETROIT, MICH. 34 West Fort Street 
INDIANAPOLIS, IND. 408 Traction Bidg, 
MINNEAPOLIS, MINN. 814 Lumber Exchange 
: NEW YORK, N.Y. 290 Broadway 
eo ene — PHILADELPHIA, PA. Mariner & Merchant Bldg, | 


EGGLESTON AVENUE 


Cimcimmart PITTSBURGH, PA. Monongahela Bank Bldg. 


‘ST LOUIS, MO. “Frisco Bldg, 
4 | | : SAN FRANCISCO, CAL. 924 Montgomery Street a 
4 : on | — ; : ~ oe 





MAIN EASTERN OFFICE: 
85-101 NortH THiRo St. 
BROOKLYN 








CHARACTER 


CHARACTER IN A LABEL 


IS THE SAME AS 


CHARACTER IN A MAN. 


We feel intuitively that there is something of 
worth and value behind both of them. 
You receive as true what a man of character 
tells you, and so does character in a Label impel 
you to believe its story. “Fresh Tomatoes’ on 
a well made label goes a long way further in 
convincing that the tomatoes are fresh than the © 
same story told by a cheap, dull, common label. 











The 
United States Printing Company 





Makers of Labels with Character 


Offices in all Large Cities. 
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Is made from the very best materials money will buy. 
The process of manufacture is the result of years of careful experiment. 
Standard Flux will turn out better looking work, and fewer defective cans, 

‘than any other Flux on the market. 

It will cut down your Solder consumption, and will reduce to the minimum 
stoppages for cleaning soldering steels. 

Send us an order for a barrel now—if you don’t need it shipped at once, 
we will send it later. 














The Marlou Chemical Works, - Jersey Gity, N. J. 


S. 0. RANDALL, Agent, Jd. E. LASTRAPES, Agent, 
Marine Bank Building, Baltimore, Md. 528 Gravier Street, New Orleans, La 


the A Ut -~ 
Lipper 


Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easiiy 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 
















































FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


S 


Chicago Solder Co. 
44-56 N. Union St., CHICAGO, ILL. 
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DANIEL G. TRENCH & CO., General Agents 
42 RIVER STREET, CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S. SELF CLEANING CORN SILKER 
Makes a great improvement in removal of Silk as compared 


with all other machines—and is in use in nearly 
all the large factories. 


The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery’ including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 











THE EMPIRE CLOCK—Automatic Process Alarm 


HOW IT WORKS 


The outer frame with plug holes is stationary. The inne 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a_plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be opposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 
move plug. » 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G, TRENCH @ CO., General Agents 
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Power Transmitting. Elevating and 
Conveying Machinery 


Belt Conveyors 
for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 
ee 


Webster M'’f’g. Co., 


1075 1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 














THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinety 
BALTIMORE, MD. 














THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== BLANCHING PEAS————— 


This machine is different in principle and construction from 
other machines, maGe to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he dbes not know what can be accomplished and what the Plummer 
will do. The users of the Plummer Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY co. 


DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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CROSMAN BROS. 


ROCHESTER, N. Y. 





WE MAKE. A SPECIALTY OF 


SEEDS 


For Canners, Packers and Preservers Use 





Se Mane ee ae 


Heyden 
Sugar 








OUR SEEDS ARE SECOND TO 
NONE, AND ARE SUPPLIED 
AT MODERATE PRICES. 


Write for samples and prices. 


Awarded “Two Grand Prizes” 


ST. LOUIS EXPOSITION, 1904 
Awarded “Gold Medal” 


PAN-AMERICAN EXPOSITION, 1901 











Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 


better to use than cane sugar. 
WRITE FOR AUTHORITIES 


122 PEARL STREET, NEW YORK CITY 








BOSTON, 283-285 Congress Street, 
PHILADELPHIA, te 52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie street, 
HAMILTON, CANADA, 24 Ca one 
MONTREAL, CANADA, 17 Lemoine Stre 


BRANCHES: 














A. KLIPSTEIN & COMPANY, | 
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The Hammond Labeler 











FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


= 
= 
= 
= 
3 
3 MOST PERFECT LABELING 
3 
= 

















If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The ‘Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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Sanitary Pea Conveyor 











We have designed what we consider a very excellent Sanitary Pea Conveyor 
and inclose herewith illustration showing the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. : 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. . 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“Can Insurance 


Packers who buy their cans from “America’s Largest Can Makers’’ have a sure 


source of supply. 


OUR NUMEROUS FACTORIES—Fourteen in number—located at 


central points are equipped with the most modern machinery. 


OUR EXPERIENCE has shown that packers using our cans have less 


trouble with leakers than those using other makes. Quality counts. 


OUR OUTPUT IS LARGER than all other manufacturers combined, 


and this year our facilities are more complete than ever. 


OUR GREAT VARIET Y—We can furnish to packers ALL the cans he 
requires no matter what the style. We make them—round—square—flaring 


—seamless (for fish, etc.) fruit—vegetables—soups—oysters—meats, etc. 


We are now entering orders for the season of 1907. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY Tt SDAY BY 





THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Iuems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Pucker the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





&NTERED AT THE CHICAGO POST-OFFICE AS SECOND-“I-ASS MATTER 


Seca —— 
a — 


Some folks no doubt would like a denatured pure 
food law. 








x * * 

They say that they wish merely to take away Dr. 
Wiley’s “tremendous power,” but doubtless they 
would be willing to snatch his scalp also. 

* * * 

Almost every state food commissioner seems anx- 
ious to prove that his state is the “dumping ground” 
for adulterated products, or was just before he took 


office, 
+b * * 


If Dr. Wiley in his Buffalo address “handed the 
canners a lemon,” as somebody has charged, isn’t he 


guilty of violating the food law by dealing in an imi- 
tation article that was not so labeled? 


* * * 


The opponents of “one man control” of national 
food affairs, who would be suited well enough if they 
could control that one man, are becoming almost hys- 
terical in their advocacy of a Pure Food Commission.” 

* * * 


Congress must have thought pretty well of Dr. 
Wiley, for before adjourning it voted to increase his 
salary by nearly forty-five per cent. If this is not an 
endorsement of the Bureau of Chemistry chief, what 
is it? 

* * * 

Ohio has a new food commissioner who has declared 
himself opposed to the use of saccharine as a sweeten- 
er. This ruling will have no effect on the canners in 
Ohio, for the reason that if any in that state ever did 
put saccharine in corn or peas they discontinued the 
practice some time ago. 

* * * 


Greater activity on the part of Commissioner Ladd 
in enforcing the food laws of North Dakota may be 
anticipated, the legislature of that state having in- 
creased the annual appropriation for Dairy and Food 
Department to $10,000 from $3,000, with an addition- 
al $500 a year for traveling expense. 

ee 


Commenting on business conditions over the country, 
Dun’s weekly report says that “Leading industries 
have orders covering full production many months in 
advance, and steel mills are falling further behind with 
deliveries of new business greater than the daily rate 
of output.” Bradstreet’s general review says: “Trade 
has improved all around. It is significant that busi- 
ness placed in most lines and sections during the last 
two months exceeds that of a year ago. Opinions 
as to the outlook for the second half of the year vary, 
yet it is felt that a pause would not be unwelcome, in 
fact would have a sobering effect on many lines that 
are now sold far ahead, and for which heavy con- 
tracting still continues.” Regarding business in the 
mild weather which prevailed, trade generally reflects 
Chicago district, Dun’s says that “Favored by the 
seasonable gain in activity.” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 
T. G. ORANWELL, Pezer. 
A. W. NORTON, Vice-Pauet. 
FF. P. ASSMANN, Szov & Txxas. 
J. 
B. 


FACTORIES: 


OHICAGO 
SYRAOUSE 


Oo. TALIAFERRO. BALTIMORE 


H. LARKIN. 


Oo. A. SUYDAM, Saurus Acuxe 


TO THE CANNING TRADE: 








We beg to announce to the Canning Trade that we will 
have in operation for the Canning Season of 1907 a thoroughly 
up-to-date Can Factory at Baltimore, Maryland. Our Balti- 
more Factory will have both Pennsylvania and Baltimore & 
Ohio Railroad Tracks on our own property, thus giving us the 
only Can Factory in the East with such shipping facilities, and 
will enable us to ship to all points in the Country. 


Taking our three factories together---SYRACUSE, BAL- 
TIMORE and CHICAGO---the Buyer and User of Cans is 
protected against almost any~ contingency” that may arise. 


This new Factory at Baltimore is made necessary by the 
growth of our business, and we bespeak for the Baltimore Fac- 
tory the same kind preference extended to both our Syracuse and 
Chicago Factories. 


We can only add that the “CONTINENTAL CAN” pro- 
duced at BALTIMORE will be in every sense equal to the best 
produced either at Syracuse or Chicago, and we are entirely 
confident that our Baltimore Factory will soon be the recognized 
headquarters in the Baltimore District for the best Can, just as 
our Chicago and Syracuse Factories are regarded in their respect- 
ive districts. 

Remember, we make the Can with the “C” in the bottom. 
Awaiting your commands, we remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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Our New Model Plant 


is equipped with every modern appliance for producing of the highest quality 
of Lithographic work at the least cost. 
The enormous capacity of our works insures prompt execution 
of the largest orders. 


We are the Leading Manufacturers of 


Embossed Can Labels 


Embossed labels add so much to the attractiveness 
of the packages that their use is imperative. 


We have reduced the production of LABELS to 


a point of cost and excellence that will surprise you. 


WRITE FOR SAMPLES. 


Stecher Lithographic Company 
Rochester, New York. 























HE bill introduced in the Illinois legislature 
last week providing that there shall be placed 
or stamped on the outside of each package in 
plain letters of not less than two line pica 
type in, size the true date of the packing and sealing 
of such glass, can, bottle or package and the name of 
the article it contains, should be immediately protest- 
ed against by every canner, and preserver in this state, 
and by everybody engaged in the sale of canned or 
otherwise packed food products. 

Canners are familiar with such bills. Every read- 
er of this journal thoroughly understands the argu- 
ments for and against the dating idea. Similar bills 
have been introduced in the legislatures of other 
states, and Dr. Wiley even was at one time an advo- 
cate of a dating clause for the national food law. Dat- 





SHE CANNER AND DRIED FRUIT PACKER. 
A Bad Bill. 


ing bills have bobbed up here and there over the coun- 
try for years, yet not one of them has ever passed. 
The idea that canned goods need to be dated, to pro- 
tect the consumer from being imposed on by having 
old and, therefore (so it is argued) “unsound,” or 
“unwholesome” food sold to him without his knowl- 
edge, springs from ignorance concerning foods so pre- 
served. The reasons why there is no need for legis- 
lation of this sort and why it would result harmfully 
to an important and honestly conducted industry, are 
so convincing that it has not been difficult to knock 
out the dating bills, and it should not be in this in- 
stance. 

But every canner in Illinois ought to write at once 
to his representatives in the legislature, and explain 
to them how absolutely needless such a law would be, 
and ask them to vote against the bill. 


Uniform Laws Wanted. 


HE introduction in the Illinois legislature last 
week by Representative Hearn of a bill estab- 
lishing a commission for the promotion of 
uniformity of legislation in the states is pretty 

good evidence that there exists a demand for uni- 
formity in laws relating to other subjects than those 
regulating the manufacture and distribution of food 

products. Canners and manufacturers of all descrip- 
tions of foods in package form, and distributers of 
these goods in interstate commerce have long had 
very good reason to hope for the enactment of uni- 
form food laws. Ever since the pure food question 
commenced to be seriously agitated and the states to 
pass conflicting laws and the food commissioners of 
the different states to make contradictory rulings un- 
der them, packers and shippers of foods have suf- 








Fund for Use in Investigation Preservatives. 


The bill making appropriations for the Department 
of Agriculture, passed by Congress just previous to 
its adjournment, made approximately $700,000 avail- 
able for the Bureau of Chemistry. In the appropria- 
tion for the laboratory of the bureau, the House and 
Senate conferees added the following words to spe- 
cify the object of its expenditure: 

“To enable the Secretary of Agriculture to investigate the 
character of food preservatives, coloring matters, and other 
substances added to foods to determine their relation to diges- 
tion and to health and to establish the principles which should 
guide their use and to publish the results of such investigations 
when thought advisable; provided, that before any adverse 
publication 1s made notice shall be given to the owner or 
manufacturer of the articles in question, who shall have the 
right to be heard and to introduce testimony before the Sec- 
retary of Agriculture or his representatives, either in person 
or by agent, concerning the suitability of such articles for food 
or as to false labeling or branding.” 

The following words were substituted for the 
amendment offered by Congressman Tawney of 
Minnesota, who insisted that state food inspection 
should be carried on by the States alone, and that 
federal inspection should apply only to interstate traf- 
fic in foods and drugs: 


fered annoyance and worse. It has been difficult 
to keep up with constant changes or to know what 
was required in one state, what in the others. 

The food industries keenly feel the need for uni- 
form laws, and now it appears that there are others. 
The divorce laws, the criminal code and other laws 
which differ widely in the various states would come 
under the consideration of the commission provided 
for by the Hearn bill, which authorizes the governor 
to appoint five commissioners, to be known as the 
“Commissioners of Uniform Laws,” to serve for a 
term of four years, without pay. 

Canners favor any scheme for the promotion of 
uniform legislation by the several states, notwith- 
standing that the National Wholesale Grocers’ asso- 
ciation, is accomplishing much in that direction. 











“That any sum used for compensation of or payment of ex- 
penses to any officer or other person employed by any state, 
county or municipal government shall be reported to Congress 
in detail on the first Monday of March, 1908.” 





‘“‘Fish’’ Murray Likes his Job. 


“Fish” Murray, chief food inspector of Chicago, 
failed to pass the competitive examination for his po- 
sition, under the local civil service commission, but 
he wants to hold his job just the same. Dr. Godfrey 
Koehler succeeded in passing the examination, and a 
recommendation was made that he be appointed; but 
“Fish” was not to be deposed so easily. He showed 
his fondness for his “duties” by prancing off to Judge 
Honore’s court and there praying for a temporary in- 
junction, restraining the Chicago civil service com- 
mission and Health Commissioner Whalen from ap- 
pointing any successor to P. J. Murray as chief food 
inspector, because of Murray’s failure in the civil 
service examination held on Nov. 19. Murray 
charged that the examining board was incompetent 
and prejudiced against him. A temporary injunction 
was issued. 








R.H. GRINSTEAD & COMPANY 
retadart® GANNED GOODS AND DRIED FRUITS 


LOUISVILLE, KENTUCKY 


CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
References—Union National Bank, All Jobbers in Louisville. 





QUINN’S PERFECT SIEVING MACHINE 


FOR CATSUP AND FUIT PULPS 


This Machine does its work quickly and economically. Does perfect 
work and is noiseless. Is easily and quickly cleaned and does not gather 
verdigris. Requires little attention. Capacity, 600Gallons perhour. Floor 
space, 2x4 feet. Price $70.00. 


C. L. Quinn, Mfr., North Collins, N. Y 
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The business of the week reviewed has certainly not been 
large in Chicago, for the quiet conditions referred to in our 
last report have continued. Consumption of canned goods 
is active, retailers are buying from the wholesalers—the stuff 
is being eaten, there is plenty of absorption—but trading be- 
tween first hands and jobbers is slow here at the moment. 
In a market like we are now having it would be in order to 
see weakening values here and there in the lines of canned 
vegetables, fruits and fish, but this year finds canners very 
closely cleaned up; so that prices hold firm notwithstanding 
the inactivity mentioned above. Spot corn is the one import- 
ant exception; corn is, for reasons which it is unnecessary to 
explain, not favorably situated as are nearly all other items; 
but wholesalers and retail grocers almost without exception 
comment on the unusually heavy consumption of this article, 
which means that corn if given time, and if there isn’t an- 
other excessive production this year, will climb out of the hole 
it is in. 

We don’t believe the canning season ever in the past 
opened up on as bare markets as will be the case this year. 
Not merely two or three items are scarce, but stocks in all 
the leading lines are reduced to the lightest kind of holdings, 
and by or before June packers’ reports of “bare floors” will 
apply to everything in the fruit and vegetable list, excepting 
some of the least important articles, although they too will 
be almost cleaned up. The worst thing that can happen to 
a market is for it to become seriously overstocked, so the 
canned goods outlook as a whole is bright. 

Western tomato packers hold now very few goods of last 
season’s packing. The aggregate output of western canneries 
was large last season, Indiana turning out by a wide margin 
the largest pack in her history; but it will be remembered 
that conditions were such that the 1906 tomato pack was 
badly needed; that wholesalers and retailers were running 
on ridiculously small stock, leaving the country prepared to 
at once absorb an enormous quantity of goods. For this 
reason western canners now own very few tomatoes—but 
for that matter the packers in the East are not holding many. 
Peas broke the record last season for the size of the produc- 
tion, but the output has been abosorbed, and this then is an- 
other line that will be very badly wanted by the time the first 
wheel turns on the 1907 crop. 

The reports from Baltimore show that business in spot No. 
3 standard tomatoes has been done in some instances at slight 
price concessions, which a close observer of conditions in that 
market ascribes to the impatience of the sellers to part with 
their holdings more than to any expectation of less demand 
during the spring months. This is how it looks to him on 
the surface, and he adds that he believes it reasonably safe 
to say that spot tomatoes of strictly standard quality bought 
on to-day’s market are a good purchase. The demand for spot 
tomatoes in Baltimore has been larger this past week than in 
the week previous, and the orders, advices say, are coming 
from a wide territory. 

Our reports indicate an unchanged condition in the Eastern 
market for future tomatoes. Conditions are described as un- 
satisfactory, for while the demand for 1907 packing has been 
very good, packers and jobbers are about 2 1-2c per dozen 
apart in their ideas, and this difference of opinion lessens the 
number of actual transactions. The packers in Maryland 
are holding firm on future tomatoes at 62%4c and 82%c per 
loz. for standard 2s and 3s respectively. They firmly insist on 
getting these prices, and if failing to do so generally refuse or- 
ders. 


Tomatoes— 


Views of western packers regarding future tomatoes are 
strong, as reflected in the prices they quote. They offer 
future standard 3s generally at 87%c per doz., f. 0. b. factory, 
though it must be noted that there is occasionally an offering, 
not by very well known packers, at about 2%c per doz. less, 
or 85c f. o. b. factory. Such offerings are few and far be- 
tween, however. Spot standard western 3s are quoted at 
$1.00 per doz. delivered here, and the market is quiet. The 
jobbers are buying as the goods are needed, but that is about 
all. New Jersey 1907 packing No. 3 tomatoes are offered at 
95¢ per doz.; 5'%4-inch cans, $1.07% to $1.10 per doz. New 
Jersey packers appear to be about cleaned up on spot to- 
matoes. For details of the Baltimore tomato market see the 
letter of our Baltimore correspondent in this issue. 


Fruits— 
The week has witnessed no developments in canned fruits. 


Prices on all descriptions hold firm. The demand from the 
jobbers is not active, but supplies of all kinds of fruits, jn- 
cluding California varieties and peaches of eastern packing 
are light and the tone very firm. We hear of Michigan No, 
2 standard blueberries offered at 67¥2c, No. 2 in,syrup at 
8oc, No. 10 standard at $5.00. We also hear of No. 2 % yn- 
peeled yellow pie peaches quoted f. o. b. Michigan factory 
at $2.75; No. 2% peeled yellow water peaches at $1.40, £ 
o. b. factory, in 10 degree syrup at $1.60 factory. Stocks of 
peaches in Baltimore are light and the market very firm at 
goc for No. 2s seconds yellows, $1.30 for No. 3 seconds yellow 
$1.65 for No. 3 standard yellows, $1.20 for No. 3 peeled pies, 
87'%4c for No. 3 unpeeled pies, $2.85 for No. 10 unpeeled Dies. 
No. 10 blackberries are quoted in Baltimore at $4,50, No. 10 
black raspberries at $5.00. No. 10 blueberries, gooseberries 
red raspberries and strawberries are sold out there. Canned 
berries are as good as cleaned up on the west also. We hear 
however, of a quotation on No. 2 raspberries in syrup f. 0, b. 
Michigan factory, $1.25 and No. 2 strawberries in 10-degree 
syrup, f. o. b. factory at $1.35. 
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Corn— 

No western packers are offering future corn, and it is un- 
likely that buyers would be interested if they were to make 
offerings. The spot corn market has continued dull here, old 
packing standard being quoted by canners as a rule at 47%4¢ 
to 5oc f. o. b. factory for Ohio, Indiana and Wisconsin packs. 
We hear of no Illinois spot standard offered under 50c per 
doz., f. 0. b. factory. New York advices indicate an easy 
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market on spot offerings, with prices irregular, varying as the 
quality varies. Some of last season’s New York State stand- 
ard is reported quoted in New York City at 55c to 60c de- 
livered. New York reports note that State packers quote 


standard at 65c per doz. delivered. 


Peas— 

The offerings of future peas are now very limited, as both 
New York State and western canners are nearly all with- 
drawn from the market, having accepted about all the busi- 
ness they are willing to, at least for the present. Spot peas, 
as previously stated, are very scarce. There are very few 
peas remaining in first hands, and the consequence is that the 
offerings amount to little, though notwithstanding this job- 
bers continue sending in their inquiries. Baltimore packers 
make their future pea prices much later than packers in New 
York State and the west, and it may be some little time yet 
before quotations are made on the Baltimore 1907 pack. That 
market reports spot supplies small, with standard Junes firm 
at $1.05 to. $1.10, sifteds firm at -$1.10 to $1.20. 


Asparagus— 

The trade is*showing interest in California asparagus of 
1907 packing. The orders booked to date, subject to approv- 
al of prices, are large. They are estimated to amount to more 
in the aggregate than packers can possibly deliver from their 
1907 pack. Recent reports from California have not been en- 
couraging as to the crop outlook. Packers have not yet an- 
nounced opening quotations. 


Sardines-- 

Maine sardine packers last week announced an advance in 
prices to take effect March 15th. The advance is -30c a case 
on keyless and 20c on key-opening quarter-oils, and 10c a 
case on 34 mustards. Since this announcement was made a 
good many orders at the old prices have been booked. No 
prices on the 1907 pack have been made. 


Salmon— 

The various grades of salmon are firmly held. There is 
buying interest in red Alaska talls and in pink salmon, with 
the latter very scarce. The tendency of prices on pink fish is 
to go higher. Coast reports note closely cleaned up condi- 
tion of the market on everything with the single exception 
of red Alaska, and even this last named is in small supply. 
The surplus of canned salmon has almost completely disap- 
peared, leaving only driblets in the markets. 
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If anything, the tone of the dried fruit market is firmer. 
The consumptive demand has further emphasized the extreme 
smallness of present supplies. 

Apricots— 

Apricots are in smallest supply of any lines of cured fruits. 
California reports state that supplies there amount virtually 
to nothing. With such a situation prevailing, prices in Chi- 
cago naturally are high and firm. 


Peaches— 

Peaches, too, are in very small stock, all grades, and prices 
here in consequence are very firm. A coast report states that 
general asking prices are based on 1034c for choice Royals, 
though with some sales being made at 10%4c. 

Apples— 

Demand for apples bas been fair this past week, with prices 
firm. Sun-dried are reported insufficient to meet the demand. 
Eastern reports on evaporated apples notes that sellers are 
quoting 7%4c per Ib 
Raisins— 

A strong market rules for raisins. Spot seedless are in 
demand and very firm. California advices note that there are 
some scattering offerings of future raisins, and that while 
doubtless it will-be sometime before any amount of buying is 
done, the views of growers in the Fresno district are firm as 
to prices. The idea of California packers is that sweatbox 
prices to growers will open high this year, some believing as 
high as 4 cents. 

Prunes— 
Prunes are in demand in the local market, but there are no 


further developments to report. Santa Claras being held on 
the coast firmly at 3c basis. 
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Cans— 
The prices being quoted on packers’ cans by the leading 
manufacturers are given below: 
The American Can Co. quotes for immediate acceptance and 
delivery at sellers’ convenience, subject to change without 
notice, f. o. b. maker’s plant: 


Per M. 
PO SE sixisk ino en igen < xk 08 Waa Ba aa 05, ant $10.30 
ON AE iis. da Gaara dents Skee ane ds wid 6a. a be ls ae aie anion 13.90 
I Rs Re Ry re rs ees ee ee el go Bans 
RES OT Pree Ee err Ne Caen pit yA 18.40 
TER EE RT Ae Bie erage re te OAS eee Rett k 21.75 
PM ce fa 0056.25 ks « bib naenen Cid Lads dene eas he 44.50 


American Can Co. quotes for delivery during the 
packing season of 1907: 


Per M 
ME BO 3 ss wkd bau hede cb cackard ss cde sacs’ . .-$10.50 
NG I 9 dus waka tba SKE hed nleae ke bib bass > ate «+ 14.25 
PEI ic noid cdnlin Sais 4haacedae rd eaekeeed 18.25 
BR ns kD sb ches nKdes6des4s Cas ib eseeeaen 19.00 
WR ME acs cn ak acas east ak baak ae SAR tae eae’ 46.00 


0. I0s 
The Wheeling Can Co., quotes for immediate acceptance and 
delivery at seller’s convenience, subject to change without 
notice, f. o. b. its plant as follows: 


Per M 
PO, ORs og ss aie 50.5 Cae a aan ce css th LAAs OS sh eae ae eRe eee $10.30 
PM etc s og 8 Gi. Ree hbsa Ons dnwandd~acdseeesine ths adie 13.90 
SE.” oar: Sern ee js ¢ Siddpebais "ethteies 17.75 
We UN as a5) iy So stp acne hes Sl > Whidd as SAAS ca ania Ae BAS 18.40 
Se a PN sic ss boda in ne wenes Seeknee one seNes 21.75 
ra Sar rece ek dass 4 cae RELA aaa wk Maan 5 


te) 
The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 


Per M 
We WR ics koe hig SOLE Banos 44 Sse eats Dae Bhcw ae $10.50 
MR tt at hike ceed eeniaa fs Os ane bene ae einkaieaa 14.25 
TN I in ganado ing ih radio harass gaa « Meares da ae ane hate 18.25 
UE fe ics ho ola ema debe edi Sa ethene aan Aaoaatdis aot os 19.00 
TO eg a a ect a eee a tinal ile deen s Ce ae 46.00 


The Continental Can Co. quotes the following 
prices for delivery from March to September. 


I Re a cae eee RAL LEER re Ele $10.50 
ER RR ye ay ioe a a SE. CA 14.25 
PCM. 25h i sat Rhadawha. S40648 00 Onta tater ens 18.25 
BE isang seeacnaane ha -asnaen om aac jaa bae 19.00 
I a ia rs a Sg a 46.00 


Standard openings, usual difference ( 50) per 
thousand, for each larger size opening. . 
Solder hemmed caps: 


ee. RI a eee ee ree $1.00 per thousand 
SPR NE oo 6 ih soy be cacs sueeees 1.45 pér thousand 
FF ME, oa. 56 sos cg hon cadkespucn 1.90 per thousand 


The Sanitary Can Co. have made prices on cans for 
1907 as follows: 


Per M. 

Plain. Enamel. 
OS a oe EOD sss baa saraamede $12.00 $15.00 
MMS i 5s otee Cree hou aewnetelemsea 16.50 20.00 
oy Set aes hike «++ 21.00 25.00 
BA OBOE BI, io isnco se ccawesntKen 22.00 26.50 
Pe ee ck oo 5 tds 00 > EES OO 22.50 27.00 
Ws Se PO i dk 4. ss. odaptceseecs 25.00 re 
No. TO ceeeeeesereceeceeencees peepee 47.50 57.50 

The price quoted on No. 1o is for delivery prior to 
July Ist. 


Prices named by.the Virginia Can Company are as 
follows : 


No. 2 cans, 13% opening— 
NE os ia sara 6s.c're 000008 54 .-$14.25 per thousand 


PE MERE Soc ors teintiss 6 heescoge dod 14.40 per thousand 
NN 558 56505 sac ordewseccceag 14.55 per thousand 
JUBe GOIVEEG occ sop iva cacess cee eeeeeeeee 14.70 per thousand 
No. 3 cans, 2 1-16 opening— 
PE eer ee ee CPO $18.55 per thousand 
POT CEOS o.oo oss vin sey peawdanneeteen 18.70 per thousand 
Wey) GOS obs i 3s 455} <caeeasanese .... 18.85 per thousand 
June delivery ...... enone F seceeeeesees 19.00 per thousand 


‘Usual differences for other size openings. 
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Pig Tin— . 

A quiet market has ruled during the week, accompanied by 
slight fluctuations, with a somewhat sharp upturn at the end, 
leaving prices about as follows f. o. b. New York: 


Spot March April 
5 ton lots rey $42.15 $42.00 
1 ton lots os ¢0a ae ee 42.20 42.15 
Tin Plate— 


Market quiet, but strong, with no special indication of any 
change in prices, which are as follows f. o. b. mill: 
BESSEMER STEEL COKES. 


De Bt A Uy per ere reer errr e eet ee. $4.05 
B4 by BO C100 IDS.) 2... ccccrccccccccescoccccscccccoes 3.90 
BE her Ee CON TRAD askin be iinseccdctdneeaee cecesecedwenine 3.85 
ge Ue 8 eae rT errr rere rr 3.80 


Usual differentials for odd sizes, etc. 


Bill to Enforce Sanitation in Food Factories. 


An important bill introduced in the lower house of 
the Illinois legislature last week by Mr. Sollitt, is en- 
titled “An Act to Provide for the Sanitation of Food 
Producing Establishments, the Health of the Opera- 
tives and the Purity and Wholesomeness of the Prod- 
ucts of Such Establishments, and Providing for the 
Enforcement Thereof.” This bill is now before the 
Committee on Sanitary Affairs, and will be given a 
hearing at an early date. Section I of the Sollitt bill 


provides: 

That every building, room, basement, or cellar occupied or 
used as a’bakery or confectionery, canning, packing, pickling 
or preserving establishment or for the manufacture (for sale) 
of any food product, shall be heated, lighted, drained, plumbed 
and ventilated in an approved and efficient manner, with strict 
regard to the health of the operatives and employes and the 
purity and wholesomeness of the food articles produced. 

Sections 2 and 3 of this bill read as follows: 

Sec. 2. The floors, side walls, ceilings, fixtures, furniture, 
tools, machinery and utensils of every establishment or place 
where food products are manufactured or stored, shall at all 
times be kept in a clean and thoroughly sanitary condition. 
The side walls and ceilings of every such building, room, base- 
ment or cellar shal] be well plastered and ceiled with plaster, 
metal or lumber. Plastered walls and ceilings shall be oil 
painted or kept well lime washed, and all interior woodwork 
in every such building, room, basement or cellar shall be kept 
well oiled or painted with oil paint and kept washed clean. 
And every such building, room, basement or cellar used for the 
manufacture of any food product shall have a floor of wood, 
cement, stone or tile, which floor shall be kept in a thoroughly 
sanitary condition. 

Sec. 3. The chief factory inspector of this state, and the 
assistant factory inspector or deputy factory inspectors, under 
the supervision and direction of the chief factory inspector, 
shall have the full power at all reasonable times, and as often 
as practicable, to enter and inspect every such building, room, 
basement or cellar, occupied or used as aforesaid, and if-such 
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inspection shall disclose a non-compliance with any of the 
provisions of this Act, the chief inspector shall require the 
execution of such lawful sanitary measures or alterations 
in or about such premises, as will conform to the require 
ments of this Act, and secure the production of the food 
products thereof, in a clean and wholesome condition. 


Under Section 7 every canning factory in [Illinois 
will be required to provide wire screens for its doors 
and windows during the packing season. Section 7 
reads: 

Sec. 7. The door and window openings of every food 
producing establishment during the summer season shall be 
fitted with self-closing wire screen doors and wire window 
screens. 

Section 9 relates to the duties of the factory inspec. 
tor and his assistants. The chief inspector is required 
to prosecute all violations of the law before courts of 
competent jurisdiction in this state. 

Section 10 provides that all persons directly or in- 
directly violating any of the provisions of the act shall 
be deemed guilty of a misdemeanor, and upon con- 
viction be fined not less than $10 nor more than $100 
for the first offense, and not less than $25 nor more 
than $300 for a second or subsequent offense, or im- 
prisonment in jail for not less than 10 nor more than 
go days, or both fined or imprisoned, in the discre- 
tion of the court. 

Section 11 provides that a copy of the act shall be 
conspicuously posted in the work-room of every 
establishment affected by it. 





Iowa Grocers Want Food Law Time Extended. 


Grocery jobbers in Iowa have inaugurated a move- 
ment for an extention of the time before the state food 
law takes effect. They have drawn up petitions which 
they are circulating among retail grocers of Iowa, 
and as soon as all the signatures possible are obtained 
the paper will be sent to Des Moines. If the request 
is granted it will mean much to both the wholesalers 
and to the retailers. They will be allowed six more 
months to dispose of all stock which does not comply 
with the requirements of the new law. 

The following is the petition: 

“To the Senate and House Committee on Food Legislation: 
“We, the undersigned retail and wholesale grocers of Iowa, 
do respectfully petition to you that the date for full and 
complete operation of pure food law be extended from July 
I, 1907, to January 1, 1908, with reference to canned goods 
of all kinds and particularly canned vegetables. It will be 
almost a physical impossibility to have our entire lines of 
canned goods closed out by July 1, 1907. Those of us who 
could not sell all our holdings prior to that date would 
suffer a severe financial loss.” 











used. 





ABSOLUTELY SAFE 


@iIt is no experiment; 
Thousands now in use; It 
will furnish a ‘more satis- 
factory heat on at least 50 
per cent less expense for | — 
fuel, than any other System 2 ( 


ASK FOR CATALOGUE 


THE GLARK NOVELTY COMPANY 


ROCHESTER, N.Y. 


THE CLARK KEROSENE OIL SYSTEM 


FOR HEATING SOLDERING IRONS, CAPPING STEELS, ETC 


REDUCES INSURANCE RISKS 
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— 
THE 


VIRGINIA GAN COMPANY 


WAS THE 


PIONEER IN NAMING PRICES FOR 1907 








@ During October, 1906, it had its price-list made up 
and began taking orders for delivery in 1907, and be- 
fore any of the other large can manufacturers an- 
nounced their prices this company had entered orders 


from 143 customers. 


@ Having put in new lines of up-to-date machinery, 
and its plant put in thorough working order, it has 
begun making cans, and is now ready to accept or- 
ders for such delivery as may suit the purchaser. 
@ For schedule of prices for the different months, see 
the price-list in the Canner. 


VIRGINIA GAN COMPANY 


oO. C. HUFFMAN, President 


I BUCHANAN, VIRGINIA 
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Baltimore, Md., March 4, 1907. 

Eprtor CANNER:—The continuance of winter weather is 
helping the jobbers to dispose of their stocks of canned 
goods, and is bringing more orders into this market than is 
usual even at this time of the year. In normal seasons, 
the best months for the consumption of canned goods are 
from January to May, but this cold weather is helping to in- 
crease the consumption. All indications point to a very active 
business during the months between now and new packing 
season. Strange as it may seem to some people, it is a fact 
that more canned vegetables are eaten during the time that 
early vegetables of the same variety should come into the raw 
market than at any other season of the year. It seems as 
though the public taste gravitates to certain lines of goods in 
certain seasons of the year, and when the raw product is 
very high, the consumer will have his seasonable vegetables, 
and therefore relies on the serviceable canned article. 

A good general line of business continues to come into 
this market, but jobbers generally are buying in a hand to 
mouth way, and will continue to do so until lake and rail navi- 
gation opens. A good many tomatoes are being sold, but in 
spite of the large demand the market seems a shade easier. 
Two or three holders got a little restive a week or ten days 
ago, and gave out quotations of 92%c, which was a 2%4c cut 
from the market. This of course meant that some business 
would be done at goc, as it is usually possible to buy at 2%4c 
below quotations unless the line of goods in question happens 
to be in a very scarce and strong position. Every indica- 
tion points to the fact that there will not be more than enough 
tomatoes to last until new goods come in, but as the stock 
is held in numerous hands, and as most of the holders have 
a very lively recollection of the experiences of the syndicate 
last year, there is not likely to be any great advance brought 
about through the seller’s trying to get fancy prices. The 
natural law of supply and demand may bring about a dollar 
market about May, but it is not likely to go any higher unless 
the stocks are lighter than is generally supposed at present. 

The sittation on future tomatoes is unsatisfactory to every- 
body connected with the business. Jobbers’ ideas, generally 
speaking, remain at Soc, but very few packers seem to be 
willing to accept any business at this figure. A few deals 
are being made at 8oc f. o. b. country points, but there are 
a great many more orders lying around at this figure than 
sellers are willing to take care of. Some jobbers are will- 
ing to pay 82%4c f. o. b. Baltimore, and those country pack- 
ers who are situated on various rivers emptying into the 
Chesapeake Bay, and who usually ship their goods via Bal- 
timore are enabled to take care of some of this kind of busi- 
iness, so that quite a number of.contracts are being placed at 
82'4c, f. o. b. Baltimore. 

The contracting end of the business seems to still be the 
main point of interest. The growers continue to have meet- 
ings, and generally speaking, remain firm in their demand 
for a $9.00 per ton figure. Here and there some local coun- 
try packers are giving way, and contracting at the growers’ 
price. They are afraid that they may lose their growers un- 
less they get their contracts secured. At this writing the in- 
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dications are that even though the growers may not win out 
to the extent of getting the full advance of $1.00 per ton, they 
will certainly get an advance of 50c, and may succeed in get. 
ting the dollar. 

Considerable difficulty is being experienced by growers jn 
the matter of securing tomato seed, and this will probably 
have the effect of holding down the acreage. The average 
farmer is a peculiar being. Although he only requires about 
6 to 8 ounces of seed for an acre of tomatoes, yet an advance 
in seed of 40 to 50c per Ib. may determine him not to plant 
tomatoes. 

A good deal of corn continues to move out in a quiet way, 
and the very cheap lots are being gradually cleaned up. Prac. 
tically no future business is being done, but many wide 
awake jobbers are buying good spot lots with the intention of 
carrying over instead of placing orders for futures, and tak- 
ing their chances of next. season’s quality and crop. An ad- 
vance in the corn market is certainly due by this time, and it 
may show up very suddenly, and when it does it will surprise 
some of the buyers who act as though there was an unlimited 
supply of dirt cheap corn on hand. Some buyers never seem 
to know when a thing is really low, and they keep holding off 
for it to go lower instead of taking hold when they know that 
the re line is selling considerably below its intrinsic 
worth. 

There is a good demand for pineapples for quick shipment, 
and as stocks of these goods are light, there is likely to be 
a scarcity in some grades before the new season comes in, 
On account of the bare condition of peach stock, the demand 
for pineapple is likely to be greater than usual. 

Sweet potatoes are getting firmer, 72%4c, f. 0. b. Baltimore 
being now the bottom price for good brands. There is also 
a very fair demand for spot small fruits, particularly for 
gooseberries and strawberries. Stocks are light, and will be 
cleaned up before the new season opens. 

Some business is being done on future small fruits, and 
prices range from 2%4@sc per dozen higher -than last year, 
the advances being brought about from the high prices of 
cans, cases, labels and solder. TARTAR. 


Portland, Me., March 4, 1907. 

Epitor CANNER:—The activity of the local jobbing busi- 
ness of Portland last week was marked. For a few days the 
weather was warmer, hence goods could be shipped without- 
danger of freezing. Now, as the natural result, here as well 
as all through the east, there has been a marked improve- 
ment in the long-suspended sale of canned goods. Enquiries 
for spot corn are frequent from some sections, especially in 
the far west and along the seaboard. In fact, outside of those 
cities that are overloaded with old southern and western packs, 
the indications now are that they will, before a great while 
absorb all the surplus, that is of Maine stock. This would 
not be a very difficult thing to do, for the strictly fancy 
grades are hard to find. Prices on spot fancy range from 80 
@82Yc, but there are several carloads at 7§c, goods that.are 
clean, tender, but not up to the highest point of the strictly 
fancy. This corn is fully up to the average of fancy for 
several seasons. 
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GET IN LINE by writing to 





To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. This Cutter is made in MAGDEBURG, GERMANY. 


THE LARGEST MANUFACTURERS USE IT. 


O. H. PFERSDORF, 21 Wabash Av., Chicago 










































As for futures, there is a temporary lull in the rush, for 
there has been great activity, but I look for a sharp revival 
when the conditions are fully understood. The optimist, who 
beheld acres without number that could be planted by Maine 
farmers for sweet corn, have ceased to gaze at the rainbow, 
for their dream is over. From the present outlook, the acre- 
age will be reduced somewhat, but to what extent it is not 
yet known The net profit to the farmer is not large, and they 
often find much more profitable crops than sweet corn. © My 
personal opinion is that full prices will now be obtained, 
while the chances are that the great number of buyers who, 
from one cause or another, still keep out of the market, will 
find it hard to fill their orders. I know of several packers 
who would like to increase their output, but cannot find acre- 
age. It is highly probable, from the present outlook, that 
there will be any surplus of faricy corn next season, and, pos- 
sibly a shortage. 

If any buyers of succotash are on the market there is no 
time to spare—not a moment. No one in this state packs 
except on orders. It has been found that a surplus is not 
easily sold, except at a loss. The inquiry for this packing 
is not a universal One, like corn, but confined to certain. sec- 
tions of the country. 

The apple, clam and lobster sales, just now, are suspended, 
but will revive later. 

But little interest is manifest among our local buyers at 
present in future tomatoes, or, for that matter, in spot goods. 
Maine squash is selling better than for a long time, and there 
is some demand for the stringless beans. 

All of our Maine packers who attended the convention at 
Buffalo have returned with a grip in one hand, and a grippe 
in the head. They enjoyed the trip outward, and the stay 
there, but the return was prolific in severe colds. 

INDEX. 





NEW YORK. | 





March 2, 1907. 

Epiror CANNER:—The sale of canned pineapple has in- 
creased more rapidly than any other variety of fruit during 
the past six or seven years, and although pineapple is now 
packed in Porto Rico, Florida and Hawaiian Islands, the 
consumption of Singapore and Bahama fruit has increased in- 
stead of diminished. The exceptionally good quality of Sing- 
apore fruit now coming forward and the extremely low prices 
ruling at the present time, have created a very heavy demand 


for the Singapore product. 
Cuartes T. Howe & Co. 


New York, March 4, 1907. 

Epitror CANNER:—The principal point of interest in the 
canned goods market during the past week was the advance 
in sardines which is effective March 15. This advance ag- 
gregates 20@30c on quarter-oils and toc on quarter and 
three-quarter mustards. On this basis the Eastport f. o. b. 
quotations after that date will be as follows: Continental 
key quarter-oils, $3.20; pry tops, $3.15; drawn cans, quarter- 
oils, $3.00; key three-quarter mustards, $2.45@2.50. It is also 
intimated that the opening prices on 1907 pack will not be 
lower than the figures now prevailing on old goods. It is said 
that the higher cost of raw material and packing will add at 
least 40 per cent to the expense this season. Stocks are said 
to be in close compass. 

Salmon is steady to firm. ‘There is an awakening interest 
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in red Alaska talls and inquiry is more frequent particularly 


from the interior points. Sellers quote $1.05@1.07% here. 
Pink talls are scarce and prices are firmly held. Chums are 
in small stock and are held firm. Spot prices are: Columbia 
river flats, $1.8714@1.95; talls, $1.60@1.75; halves, $1.07%4; 
sockeye talls, $1.50@1.55; flats, $1.65; halves, $1.0214; Alaska 
talls, $1.05@1.07% ; medium red, $1.00@1.05; pink talls, 97%4c 
@$1.00; Cohoes, flats, $1.15@1.17%. 

Corn is easy and there is continued pressure to sell cheap 
stock of old packing. The range in prices, covering all pack- 
ing is from 45c f. 0. b. factory to 92¥%c spot for fancy Maine 
stock. Some New York state pack is available from 50@65c 
delivered. There is pressure to sell cheap corn from the west 
and buyers are’ working to get lower prices from sellers. For 
futures, Maine packers continue strong in their views at 824% 
@8sc f. o. b. Portland. New York state packers quote stand- 
ards at 65c and fancy at 80@goc f. o. b. factory, as to packer. 
Western packers are not quoting on futures at any price. 
The spot market is quiet, with steadily increasing pressure 
exerted to secure lower prices in all instances. 

The tomato market is firm for full standard Maryland 3s 
at 82%c regular f. o. b. factory. Occasional sales are made at 
81c, but business at this figure is light. Future 2s are quoted 
at 62%c and future gallons at $2.40. Spot tomatoes are quiet, 
with 924%4@o95c quoted f. o. b. shipping point. Only a small 
stock of 2s and gallon$ is reported. Buyers are not particu- 
larly anxious to obtain stock. Spot prices are: Maryland 
standard 2s, 821%4@8s5c; Maryland 3s, 95@97%4c; Maryland 
gallons, $3.75; New Jersey 3s, $1.10; New Jersey gallons, 
$3.50@3.75. ; 

Future peas are difficult to obtain. There is now and then 
a sale, but the quantity which actually changes hands is too 
small to be of much real consequence. There is a fair call 
for spot standard Junes and the market is firm. Buyers would 
take a good many more than are offered it if it was possible 
to obtain them. 

Spot spinach is firm, with a rather sharp upward tendency. 
In some instances buyers have offered more than quotations 
for small lots. A good demand is reported for asparagus and 
the market is firm. Opening prices on California pack have 
not been announced, but are expected during the coming 
month. Some speculation is heard regarding these prices, but 
as yet no indication of what will be asked has leaked out. 

Spot gallon apples are more firmly held, but there has been 
little movement beyond the ordinary. Conditions are rather 
more indicative of the trend of the market, but otherwise 
there is no feature. Spot prices are: New York state gal- 
lons, $2.30@2.35; Maryland gallons, $2.00; standard 3s, 67%4 
(@goc. 

In other fruits no feature developed. The situation showed 
no change and the market remained firm, as quoted, but with- 
out movement enough to create any change in the prospects. 

HARLEM. 


They Do the Work. 


Under date of March 4, 1907, Superintendent 
George H. Taylor of the Fort Atkinson ( Wis.) Can- 
ning Co., writes: “CANNER want ads are a great 
success and whenever’ we want anything in our line 
or have something to sell we will surely use THE 
CANNER.” 




















remedy—and it is simple: 


TIN PLATE TALKS 


DO YOU REALIZE 


That if you have had trouble in your can-making room, and the 
trouble was with the plate—that we can offer a most efficient 
Simply Try 


Pope’s “CLEAN © BRIGHT” Tin Plate 




















POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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PACKERS’ CANS | 


The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 








Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 








wittiam ouapate, sates Asent Wheeling Can Company, 
, IND Oliver J. Johnson, President 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
‘ issue in each month and cover topics of general interest to packers of Food Products. 


Well Known Corn Packer’s Three Brands of Corn Con- 
demned on State Chemist’s Declaration That it 
had Been Preserved with Benzoate of Soda. 
Substance not Benzoic Acid, but Suc- 
cinic Anhydride, due to Heavy 
Processing. 


The following letters reproduced without names give the 
history of a most interesting case, where an honest packer’s 
goods had been analyzed by the various chemists under the 
commissioner of a great stale, and three brands of corn were 
declared to have been preserved with benzoate of soda. _ 

Through the courtesy of the State Commissioner, permis- 
sion was obtained to conduct a joint analysis. The innocence 
of the packer was completely established. 


A Letter from the Commissioner. 


Canning Co. 

Gentlemen:—I received the lists of your brands of canned 
corn and, in order to make further tests, I had purchased sam- 
ples of several of the brands and I have before me the chem- 
ist’s analyses of three of the brands. The chemist reports 
that each of these brands are preserved with benzoate of soda 
and in two brands there seems to be a trace of salicylic acid. 
Unless you are purchasing from other canners and labeling the 
same as though it was of your own manufacture, it looks very 
much as if it will be necessary for the court to settle this 
matter, as I cannot permit the sale in this state of preserved 
canned corn and I intend to stand by my chemists. The chem- 
ist who made these analyses is a different one from the chemist 
who made a former analysis of your corn. 

Very truly yours, 





State Commissioner. 
Letter to State Food Commissioner from the Packer. 





Commissioner of — 

Dear Sirs:—We are in receipt of your letter of the 11th inst., 
and carefully note its contents. You will pardon us if we say 
we conscientiously think there is some mistake on the part of 
the chemist who made the analysis of our corn and that we 
are justified in again saying that we believe that we know 
absolutely that there is no preservatives or chemicals of any 
kind in any of the corn packed in our factory. We make this 
staternent with the utmost respect towards you and your asso- 
ciates, believing that you are just as conscientious in your con- 
clusion as we are. We believe there is some mistake in your 
conclusions and you believe we are mistaken. 

We realize that it is a matter of vital importance to us and 
that we must clear our goods of this stigma or quit business, 
for we cannot pack our goods freer from illegal and ob- 
noxious elements than we are now doing. The only thing we 
put into our goods is a syrup compound of water, granulated 
sugar and dairy salt, and the best quality of these we can get. 
We therefore ask that a further analysis of our goods be 
made, any brand you may select, and that we be permitted to 
have a representative present at the time they are made. We 
would want to be represented by the National Canners’ Labora- 
tory. We hope that you will consider this a fair and reason- 
able request and that you will arrange for this to’ be done at an 
early date. We do not want to go into the courts as you sug- 
gest except as a last resort, and not then unless in the judg- 
ment of a competent attorney the chances of winning out are 
decidedly in our favor. 

All of the brands mentioned as having been analyzed were 
packed in our factory and so far as the treatment is concerned 
is representative of our whole pack. 

We are writing our wholesalers enclosing a copy of this 
letter, asking them to continue selling our corn and we will 
guarantee them against all damages, etc. We hope this will 
meet with your approval. 

We are also writing the National Canners’ Laboratory, ask- 
ing them to correspond with you with a view of arranging 
for a further analysis of our corn at which they can be 
present. 

We hope to have a reply to this letter giving your consent 
to make the analysis we ask for and your approval of what we 
are doing in this matter. Yours very truly, 





The Work as Taken up by The National Canners’ Laboratory. 


— Canning Co. 

Gentlemen:—We are in receipt of the six cans of corn sent in 
accordance with your favor of the 14th and have made very 
careful examination of each can as to the presence of Salicylic 
or Benzoic Acids and have been unable to positively identify 
the presence of even traces of either of these substances in 
any of the samples. There is, however, reason for raising the 
question as to the presence of Benzoic Acid in the samples, 
especially those marked Aug. 25th and 28th, 196. From all 
of the samples, and from these two especially, a small amount 
of a crystalline compound somewhat characteristic of Ben- 
zoic Acid was obtained. The crystals in question, however, 
failed to respond to any of the confirmatory tests for Benzoic 
Acid. On sublimation it was impossible to secure any crys- 
tallized Benzoic Acid though a smaller amount of Bensoic 


Acid than the crystals obtained would readily give crystals 
of Benzoic Acid visible to the naked eye on sublimation, but 
the sublimation of the crystals obtained in the case of the 
samples of corn, even under the microscope, failed to show 
any Benzoic Acid crystals. Also Mohler’s test, which depends 
upon the conversion of the Benzoic Acid into a compound 
giving a marked characteristic red color with ammonium 
sulphid, failed to give any indication showing the crystals ob- 
tained to be Benzoic Acid. All other confirmatory tests for 
Benzpic Acid were equally without result. 

Further, even if the small amount of crystals obtained had 
been Benzoic Acid they were not present in sufficient quanti- 
ties to indicate the presence of Benzoic Acid as a preservative. 
In order to detect Benzoic Acid, if any was present, the de- 
terminations were carried out on five to six hundred grams of 
the corn. Where Benzoic Acid or Sodium Benzoate is used 
as a preservative one hundred grams of the substance, after 
suitable preparation and extraction with ether gives, on evap- 
oration of the ether, a notable quantity of Benzoic Acid 
cyrstals which readily permit of positive identification, while 
the five or six hundred grams in this case give but a small 
quantity of crystals which failed to respond to confirmatory 
tests for Benzoic Acid. 

From our examination, I do not believe if the chemist in 
question should make quantitative determinations according 
to the provisional methods for the analysis of foods whieh de- 
pends upon the weighing of sublimed Benzoic Acid obtained 
from the ether extract, that he could show the presence of 
any appreciable quantity of a substance which he might char- 
acterize as Benzoic Acid. 

We will write the Food Commissioner in regard to this 
matter and try to ascertain the character of the tests which 
indicated the presence of Benzoic Acid in these goods. How- 
ever, if the case should go to court I do not believe there 
would be any difficulty in establishing the fact that Benzoic 
Acid was not used as a preservative if the corn examined by 
the state chemist was the same as you submitted to us. 

If our correspondence with the Food Commissioner should 
not result in settlement of this matter it might be well for 
you to send us a case of this corn which you have labeled 
Aug. 25th to 28th, so that we can have sufficient of the corn to 
isolate the crystalline compound in question and if necessary 
show the court that this is not Benzoic Acid. 


Yours very truly, 
NATIONAL CANNERS’ LABORATORY. 


Answer to our Inquiry from the State Commissioner. 


National Canners’ Laboratory, Aspinwall, Penn. 
Gentlemen:—I have your letter of January 3lst and note all 
you say in regard to one of our chemist’s method of analysis. 
I have had three additional samples of this same corn pur- 
chased and tested and I enclose you a copy of his report on 
the same. If you desire to meet our chemist in his own 
laboratory, I would like you to fix a date not later than the 
12th inst. and notify me at once.e The following is his report. 





State Dairy and Food Commissioner. 

Dear Sir:—Enclosed you will find three reports on samples of 
corn. The cans have the same appearance and brand names 
as the three samples of corn received on December 12, 1906, 
I have outlined the method used on the reports but will give 
the following detail: 


Two hundred to two hundred and fifty grams of corn is 
triturated in mortar with about 50 grams of purified powdered 
pumice stone and about ten drops of phosphoric acid. When 
this is thoroughly triturated, ether is added and triturated, 
mixing well. The ether solution is then poured through filter 
into Erlenmeyer flask. Abaut 200 c.c. of ether is used. The 
ether solution is then distilled slowly and the residue is then 
treated with several portions of hot water and this aqueous 
solution poured upon a wetted filter. The filtrate is made 
alkaline with ammonia water and then evaporated upon water 
bath to dryness. This residue is then taken up with a few 
c.c. of water and poured into a separator and made slightly 
acid with a few drops of diluted hydrochloric acid. The mix- 
ture is then shaken out with two portions of ether and the 
ether solution allowed to evaporate spontaneously. Crystals 
can now be seen with the naked eye. In the first process this 
residue is heated upon a sand bath, collecting the sublimate 
on an inverted watch crystal—a filter paper intervening. The 
crystals on upper watch crystal under microscope were charac- 
teristic of benzoic acid. . A portion of these crystals were 
dissolved in ammonia and evaporated to dryness and residue 
dissolved in water and when treated with test solution of 
ferri chloride, a pink flesh colored precipitate is formed. 

In the second process, a portion of the ether residue was also 
tested with ferric chloride, test solution and same precipitate 
formed. Also the melting point taken and found that it began 
to melt at 120.5 degrees C. and was fully melted at 122 degrees 
C. Benzoic acid was found to melt at 122 degrees C. 

From all the above I must conclude that benzoic acid is 
present or that benzoate sodium in the original corn mixture 
was present, or if it is not present, then I do not know 
benzoic acid when I see it. Some leniency might be shown in 
one sample, as it may not be present in preservative amount. 
About one grain of benzoate is considered a_ preservative 
amount to a can. One grain is about 0.065 of a gram. So one 
sample certainly contains it in preservative quantity while 
another is about two-thirds of a grain and the third about 
one-third of a grain. 
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stance, thus clearing up a case which imperiled an honest 
packer’s goods: 





I trust the above will assist you in straightening out this 
corn question. I remain, Respectfully yours, 
Signed. 
State Chemist. 
Signed. 





State Food Commissioner. 


Following this, arrangements were made for a joint an- 


alysis, a representative from the National Canners’ Labora- 
tory with the State Chemist. 
Report Sent to the Packer. 
The ———— Canning Co. 
Gentlemen:—I have just returned from the state chemist’s 
laboratory and the following is'a report of the results of the 


the enclosed statement being the expression of our find- 
as we could agree. While it is not as definite 
like and does not entirely clear up the matter, 
nothing for the State Food Commissioner to 
The following is the report: 


trip, 
ings as nearly 
as we should 
yet it leaves 
take into court. 








“This is to certify that — — of the National Canners’ 
Laboratory and ————— State Chemist for — jointly 
examined three samples of corn put up by the ————— Can- 
ning Co. under three different brands, and the following con- 
clusion is the result of our examination of the corn: 

“That a crystalline body capable of sublimation is present. 

“The crystals of the sublimate under the microscope re- 


semble those of benzoic acid, but were not completely identi- 
fied as such 
“These crystals 


test gave a marked 


after usual treatment for the Ferric Chloride 
reaction similar to that of benzoic acid 


but was not entirely characteristic. Mohlers’ test gave no 
positive reaction indicating benzoic acid. 

‘Without further investigation we do not feel that benzoic 
acid is positively identified, though we would not positively 
declare its entire absence. 


question certainly is abnormal at least in the 
amount of crystalline substance recovered, which amount is 
under 1 in 10,000, and is about one-tenth of that which is em- 
ployed for preservative purpose. 
“In the case of one brand the 
then above amount. Respectfully 
“Signed. 


“The corn in 


amount recovered was less 
submitted, 





“State Chemist.”’ 





Canning Co. Ps 

Gentlemen:—Noting the above 
able to get the State Chemist to agree 
not positively identified by the results of either his or our 
own determinations, and also that even taking the largest 
amount of the substance yet obtained, the amount was still 
less than one-tenth what would be necessary for preservative 
purposes, if the substance was sodium benzoate. 

While we still believe, as reported to you on different oc- 
casions, that there are no positive tests for benzoic acid, yet 
until the substance in question can be identified as something 
else, the tests resembling those given by benzoic acid make it 
difficult to positively state that no benzoic acid is present. We 
think the agreement reached, which will necessitate the State 
Food Commission giving up any idea of appealing to the 
courts, is the best that can be done for the present. 

You can perhaps understand the difficulties in getting at 
this matter more definitely if you will consider the amount of 
material we had to work on. The extraction of a can of 
corn and purification of the residue in order to make the 
desired tests requires a good day's work, and when this is done, 
by referring to the figures we have given you can see we have 
only approximately a grain of the substance to work on, and 
that of course only permits of a few tests being applied—fur- 
ther examination is out of the question for lack of material to 
work on. Of. course by taking enough cans of corn a larger 
amount could be secured, but this would take a correspond- 
ingly longer time, and we felt that the results secured would 
be sufficient for the adjustment of the matter and that the 
investigation as to the character of the substance could be 
earried on to satisfy you in this regard later, as it will in- 
volve several days’ work. 

We of course mentioned last week our reasons for not hav- 
ing completed the work toward definitely ascertaining what 
the substance detected by the State Chemist and ourself 
consisted of, this being due te the rush of work and failure 
to secure any very material amount in the second shipment 
of the case of corn from you and the belief that the matter 
would be cleared up by the State Chemist on his further ex- 
amination. Two samples contained very much more of the 
substance in question than other samples, though the first 
shipment you sent here (two lots) gave results corresponding 
in amount to the results obtained by the State Chemist on his 
samples. 

We are now in receipt of the samples sent by your agent 
and shall go into the matter at sufficient length to ascertain 
definitely what the substance in question is. We are very con- 
fident ourself that no benzoic acid is present, but we will 
undertake to secure sufficient of the substance to ascertain its 
nature. 

The agreement, a copy of which we have made, 
sent to the State Food Commissioner. It will 
there is no basis for any action on their part, which will 
necessitate their dropping the matter as far as any con- 
templated prosecutions might have been concerned. We think 
there will be no further misunderstanding in this matter and 
that the Commissioner will recall his notice to the whole- 
salers who have been selling your corn. 

Yours very truly. 


NATIONAL CANNERS’ 


you will see that we were 
that benzoic acid was 


has been 
show that 


LABORATORY. 


Substance Identified as Succinic Anhydride, not Benzoic 
Acid. 


The following letters to the packer and to the State Food 
Commissioner and his chemist completely identified the sub- 





Chemist for State Dairy and Food Dept. of - 


ee, 


Dear Sir:—Since our return from the State Chemist's Labor- 


PLATE 1—BENZOIC ACID CRYSTALS. 





atory we have continued our work upon the substance detected 
in the three brands of your corn, and we are pleased to be able 
to state definitely what the substance is. You will recall that 
we accounted for the presence of the substance through de- 
composition of proteid matter, as the process sheets of the 
= Co. for the corn in question show an exceptionally 
heavy process for these lots, as they had previously been hay- 
ing some little trouble with insufficient sterilization. 


‘PLATE 2—SUCCINIC ANHYDRIDE CRYSTALS. 





At the time we-stated that the substance might be aspartic 
acid. However, upon further investigation this seemed im- 
probable. Aspartic acid is amido-succinic acid and it did not 
seem improbable that this might be succinic acid. Several 
authorities state that succinic acid also could result through 
decomposition of proteid matter and also that succinic acid in 
many ways had a striking resemblance to benzoic acid. We 
then followed out this lead and were able to completely 
identify the substance detected in the corn as succinic acid. 

Natural salts of succinic acid are capable of giving a marked 
reaction with ferric chloride similar to that obtained when the 
ferric chloride test is used with benzoic acid, though the 
precipitate with ferric chloride is darker than with benzoic 
acid, which was the case with the substance detected in the 
corn. The sublimed succinic acid gives off fumes similar in 
appearance to those of benzoic acid and having a suffocating 
action. The sublimed crystals are for the most part prisms 
but also assume a leaf form. On sublimation succinic acid 
is partly decomposed, water being given off and succinic 
anhydride crystallizes as the sublimate, which would ac- 
count for the fact that the sublimate did not appear to fully 
reach the amount originally obtained upon extraction. , The 
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melting point of succinic anhydride, which is obtained on sub- 
limation, is 120 degrees C., making it identical in this respect 
with benzoic acid. 
The characters 
respond very closely. 
anic. acids, such as formates, 


thus far pointed out show the two to cor- 
However, on solution of mixed or- 
benzoates, succinates and mal- 
ates, and treatment with calcium chloride, all organic acids 
can be eliminated except mallates and succinates, and mal- 
lateg and succinates can be precipitated by.an. excess of strong 
alcohal. “By proceeding with this method we were able to 
secufe a very appreciable amount of calcium succinate capable 
of idéntification. which, togetlier with the preceding, gave a 
very complete identification of the acid. 

However, for further identification a portion of the crystal- 
line residue obtained by extraction of the corn. was. treated 
with alkaline permanganate and after oxidation and filtration 
the filtrate tested for oxglic acid. Succinic acid is insoluble in 
chloroform while benzoic acid of course is very readily soluble, 
so we tried extraction of the corn with chloroform, following 
extraction with this solvent by extraction with ether, the 
extraction being made on an aqueous extract of the corn 
which had been acidified. The chloroform extract was free 
from any of the crystals which we had detected in this case, 
while the ether extract subsequently made of the same solu- 
tion contained quite an appreciable amount of the crystals, 
which of course would show the insolubility of the substance 
in question in chloroform and its solubility in ether, which 
would itself be conclusive evidence that the substance was not 
benzoic acid, or if it had been it would have been extracted 
by the chloroform. 

In short, the identification of the substance in question as 
succinic acid is positive, and the close resemblace in many 
reactions to benzoic acid would of course account for the re- 
semblance of the substance to benzoic acid. Succinic acid of 
course is not often met with in ordinary chemical work and 
the resemblane between the two acids had never occurred 
to us before. 

However, this certainly clears the matter up very positively, 
the presence of succinic acid being explained by the excep- 
tionally heavy process given these lots of corn (250 degrees F. 
for 75 to 80 minutes). As stated previously, we have detected 
a similar substance in a number of samples of corn, but 
never in the amount shown in this, probably due to the fact 
that none of the corn in question had received so heavy a 
process. 

You have a full set of Allen's Commercial Organic Analysis 
and you will find that he gives considerable attention to suc- 
cinic acid, which will give you full data. 

Yours very truly 
NATIONAL CANNERS’ LABORATORY. 


Comparison Between Succinic Acid and Benzoic Acid. 
(Allen’s Commercial Organic Analysis, pp. 506-508.) 


SUCCINIC ACID. 
C,H,O,=H,,C,H,0,=(C+llsO2 )to,=(C.H.) | On 


Succinic acid crystalllizes in pS oblique rhombic 
prisms or plates. When heated to 130 degrees C. it emits 
suffocating fumes, and at 180 degrees melts. When the 


heat is increased to 235 degrees C. the acid boils and sublimes 
as succinic anhydride, CsH.O;:, which melts at 120 degrees 

When heated strongly in the air, succinic acid burns 
with a blue smokeless flame. 

Succinic acid is soluble in about 18 parts of cold and 08 
boiling water, It dissolves readily in alcohol and sparingly in 
ether, but is insoluble in chloroform, benzine, petroleum spir- 
it, turpentine, or carbon disulphide. Nitric acid, chlorine and 
chromic acid have no action on succinic acid, and it is soluble 
without change in strong sulphuric acid. Permanganate has 
no action on a cold acid solution, but hot permanganate in 
presence of free alkali produces oxalic acid. 

Reactions of Succinic Acid—In its analytical characters 
succinic acid somewhat resembles benzoic acid, but differs 
from it in not being precipitated from a strong solution of 
its salts by hydrochloric acid; in being precipitated by am- 
moniacal chloride of barium even from a dilute solution; 
and by being insoluble in chloroform, and therefore not re- 


movable from an acid solution by agitation with that liquid. 
Magnesium benzoate is soluble in alcohol, but the succinate 
is insoluble. 

Ferric chloride, if first treated with as much dilute am- 
monia as it will bear without precipitation, precipitates from 
neutral solutions of soluble succinates bulky cinnamon-brown’ 
basic ferric succinate, some free succinic acid being simul- 
taneously produced, and the solution acquiring an acid reac- 
tion. Benzoates, under similar circumstances, give a flesh- 
colored precipitate, and cinnamates a yellow. The precipitate 
may be. filtered off, washed and decomposed by boiling with: 
excess of dilute ammonia. .The filtered liquid, if mixed with 
barium chloride and an equal bulk of alcohol, gives a white 
precipitate of barium succinate. By the above combination 
of reactions, succinic acid may be readily identified and sep- 
arated from other organic acids. The process might pos- 
sibly be made quantitative. For such a purpose, sodium 
should be added to the liquid containing the iron precipitate, 
and the whole boiled, the precipitate produced being first 
boiled and then washed with dilute ammonia, the ammoniacal 
liquid being then concentrated and precipitated by alcohol 
and chloride of barium. Neutral succinates of alkali-metals 
may also be precipitated pretty completely by adding barium 
chloride to the boiling solution. 


Benzoic Acid. 


(Food Inspection and Analysis, Leach, pp. 673-675.) 

Benzoic Acid (HC;H;O2) is produced by the oxidation of 
a large number of organic substances, particularly toluene. 
It is also extracted by sublimation from gum benzoin, which 
exudes from the bark of the Styrax benzoin, a tree growing 
in Java, Sumatra, Borneo and Siam. Most of the commer- 
cial benzoic acid is made from toluene by treatment with 
chlorine and subsequent oxidation. 

Benzoic acid crystallizes in leaflets, having a silky luster. 
It is odorless when cold, is soluble in 200 parts of cold, and 
25 parts of boiling water, and readily dissolves in alcohol, 
ether and chloroform. Its melting point is 120 degrees, and 
it sublimes at a slightly higher temperature. 

Sodium Benzoate (NaC;HsO2) is the salt most largely 
used in commercial preservatives, being much more soluble 
than the acid itself, into which, however, it is converted when 
put into acid fruit preparations. Sodium benzoate is pre- 
pared by adding bonzoic acid to a concentrated hot solu- 
tion of sodium carbonate till there is no longer effervescence, 
and then cooling, and allowing the sodium benzoate to 
crystallize out. 

In titrating solutions of ignited sodium. benzoate with 
tenth-normal sulphric acid, each cubic centimeter of the 
standard acid is equivalent to 0.0144 gram of the benzoate. 

Sodium benzoate is a white, amorphous powder, having a 
sweetish, astringent taste. It is-soluble in 1.8 parts of cold 
water, and in 45 parts of alcohol. Benzoic acid is common- 
ly found as a preservative of ketchups, jellies, jams, and 
canned goods, and less often in wines and liquors. 

Detection of Benzoic Acid—The sample is extracted with 
ether or chloroform in precisely the same manner as direct- 
ed for salicylic acid. In fact, it is nearly always desirable to 
test the same sample for both these preservatives, since either 
and sometimes both are apt to be found in the same class of 
food products. For this purpose the ether or chloroform 
extract is conveniently divided and evaporated to dryness in 
separate dishes, one of the residues to be tested for salicylic, 
and the other for benzoic acid. A considerable amount of 
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benzoic acid is apparent as shining crystalline scales or 
needles. 

(1) Ferric Chloride Test—A portion of the residue from 
the ether extract is dissolved in ammonia, and evaporated 
to dryness over the water bath. The residue is stirred in a 
few drops of warm water, and the latter solution is poured 
through a filter, and collected in a narrow test tube. A drop 
of ferric chloride is added, and in the presence of benzoic 
acid a flesh-colored precipitate or ferric benzoate is pro- 
duced, very characteristic and unmistakable, because of its 
peculiar color, when the solution in which the test is made 
is colorless. It occasionally happens, however, in the case 
of jellies, jams and ketchups, that these preparations are ar- 
tificially colored with a dyestuff that persists by its depth 
of color in obscuring that of the ferric benzoate, especially 
when only a small amount of benzoic acid is present. Again, 
in such products as sweet pickles, a precipitate of basic ferric 
acetate might also come down with the ferric benzoate, and 
thus confuse. In such cases one of the following methods 
should be carried out. 

(2) Sublimation Method.—Evaporate an ammoniacal so- 
lution of the ether extract to dryness in a large watch-glass, 
by the aid of a gentle heat. Fasten with clips or otherwise a 
second watch-glass to the first, edge to edge, so as to form a 
double convex chamber, with a cut filter-paper between. Place 
upon a small hand-bath and heat. Benzoic acid, if present, 
will sublime upon the surface of the upper glass in minute 
needles, recognizable under the microscope. It may further 
be tested by determining the melting point of the crystals, 
or by treating the residue with ammonia, and after evapora- 
tion and solution of the residue, applying the ferric chloride 
test as above. 

(3) Peter’s Oxidation Method—This method depends 
upon the oxidation of benzoic to salicylic acid by the action 
of sulphuric acid and barium peroxide, and should of course, 
be applied only when salicylic acid has been first proved 
absent. 

A portion of the residue, say 0.1 gram, from the ether or 
chloroform extraction of the suspected sample, is transferred 
to a large test-tube, and dissolved in from 5 to 8 cc. of 
concentrated sulphuric acid. Small portions of barium per- 
oxide are then successively added, and the tube shaken in 
cold water to keep the temperature down, using from .0.5 
to 0.8 gram of the peroxide in all. This shoul produce a 
permanent froth on the sulphuric acid solution. After stand- 
ing for half an hour, the test-tube is filled three-quarters full 
of water, and the mixture shaken, quickly cooled and filtered. 
The filtrate is then extracted with ether or chloroform, and 
the extract test in the regular manner for salicylic acid. 

Mohler’s Test for Benzoic Acid—The ether extract or the 
distillate from the suspected sample is evaporated to dryness, 
and the residue treated with 2 or 3 cc. of stfong sulphuric 
acid. Heat till white fumes appear; organic matter is charred 
and benzoic acid is converted into sulpho-benzoic acid. A 
few crystals of potassium nitrate are then added. This 
causes the formation of metadinitrobenzoic acid. When cool, 
the acid is diluted with water, and ammonia added in ex- 
cess, followed by a drop or two of ammonium sulphide. The 
nifrocompound becomes converted into ammonium metadi- 
amidobenzoic, which possesses a red color. This reactién 
takes place immediately, and is seen at the surface of the 
liquid without stirring. 

From a careful study of this case and a review of numer- 
ous other cases which we have been called upon to investi- 





gate, it seems to us that great care should be exercised on 
the part of state chemists and food commissioners that no 
honest packer’s goods are condemned without a complete and 
absolute determination as to the character of the substances 


found. If a packer whose honesty and integrity are well 
known, comes out with the statement that he never added 
any preservative or illegal substance to his goods, before 
such goods are finally condemned and before the dealers 
are notified to cease selling the goods, a most careful an- 
alysis should be made, and if, for instance, any substance js 
obtained which has a resemblance to some illegal substance 
its identity should be carefully ascertained. 

In reviewing the case here described it seems to us that 
there were several points in the analysis of this corn which 
ought to have been taken into consideration before it was 
condemned. First, the amount of the substance obtained was 
entirely too small to have been used as a preserving agent. 
There was not more than 1 part in 10,000, or less. Even if 
this had been benzoate of soda, in that quantity its preserva- 
tive action would have been too faint to have accomplished 
any good. The amount ordinarily used is 1 part in 1,000, or 
moré. This very fact should have caused suspicion in the 
mind of the analyst that the substance, whatever it was, had 
not been intended as a preserving agent. 

Another point was the amount of material used for making 
the test. It was considerably more than the amount author- 
ized in the official methods. In the official methods the 
amount of material to be tested for a preservative is made 
small enough so that the analyst may not confound products 
of natural formation or character with added preservatives. 
The character of the crystals obtained by sublimation should 
have given rise to a suspicion that they were not benzoic 
acid, particularly when examined under the microscope. An- 
other point which should have given rise to some doubt was 
the fact that this substance was not soluble in chloroform, 
whereas the crystals of benzoic acid are readily soluble in 
chloroform. Another reason why there should have been 
some doubt was the fact that there was no reaction from 
Mohler’s test; nor was the ferric chloride test exactly chur- 
acteristic. 

The state analyst is paid only a small sum of money for 
making these analyses and the amount does not justify him 
in going through the whole routine of work in order to iden- 
tify substances like this which was obtained in this case. 
Usually these analysts make only one or two tests and pass 
judgment on the substance in question from these. It is dif- 
ficult sometimes to identify certain substances which are ob- 
tained by chemical analysis, and it is not at all strange that 
in some instances errors are made. 

Only a short time ago we called attention to the fact that 
corn which had been treated to a very heavy process in 
sterilization was liable to have sulphur liberated, so that if a 
test were made in the usual way for the presence of sulphites 
there was considerable danger of the analyst’s forming the 
opinion that sulphites had been used. We know of several 
packers whose goods failed to pass certain requirements on 
this account. Where a heavy process is used, such as is 
given canned corn, the proteids are more or less decomposed, 
setting free such bodies as we have described, and there may 
be others which have not been discovered as yet. 

We therefore think that this subject is of sufficient inter- 
est to be brought’to the notice of all state food commission- 
ers and chemists. It is the state’s business to pursue viola- 
tors of the law, but it is a dreadful thing for an honest man 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 











THE CANNER AND DRIED FRUIT PACKER. 29 








Stokes’ Special Seeds 
for Canners 


I handle nothing but the finest specially grown 
strains of 


BEET SEED TOMATO SEED 
PICKLE SEED 
PEAS, BEANS and SUGAR CORN 


Write me for full particulars of my SPECIAL 
STOCKS FOR CANNERS. 


STOKES’ SEED STORE 


WALTER P. STOKES 


OF THE LATE FIRM OF 


JOHNSON & STOKES 
219 Market Street PHILADELPHIA, PA. 








A QUALITY REPUTATION FOR> 
30 YEARS 


FANCY MARKET GARDEN STRAINS 








PEAS, 

BEANS, 

. TOMATO, 
CUCUMBERanp 
SWEET CORN 











WRITE US FOR LATEST MARKET PRICES 





VAUGHAN’S SEED STORE 


84 RANDOLPH STREET, CHICAGO 
14 BARCLAY ST., NEW YORK CITY 








Trial Grounds, Nurseries and Greenhouses 
WESTERN SPRINGS, ILL. 



































Use Knapp Labeling and Boxing Machines 





@They do the MOST AND BEST POSSIBLE WORK, in the 


SHORTEST TIME, with UNSKILLED HELP, and UNDER ALL 
CONDITIONS. 


SOLD ON TRIAL AND FULLY GUARANTEED. 


@Get our sale, leasing and exchange propositions. They will interest you. 


The Fred H. Knapp Company 


41 RIVER STREET, CHICAGO 

















30 THE CANNER AND DRIED FRUIT PACKER. 


to suffer on account of an error, however conscientious the 
prosecutor may be. 


Preservers’ Department. 


The packers of tomato catsup, fruit butters, mince meat, 
pickles, and bakers’ supplies, are thoroughly aroused over 
the statement made before the joint conventions of canners 
and manufacturers of food products at Buffalo, February 
13th by Dr. Wiley, Chief Chemist of the United States and 
head of the Bureau of Chemistry at Washington, to the effect 
that the experiments conducted under authority of Congress 
had established the theory that benzoate of soda was a harm- 
ful substance and should not be allowed in food products. 
Dr. Wiley further stated that it could not be proved that any 
such substance was harmless, and advised those who con- 
templated the employment of experts to establish that fact 
to save their money, because if there was a single record 
of a substance having been declared harmful it was not pos- 
sible to prove that it was harmless. He also stated that in- 
sofar as his own experiments had gone and the experiments 
of other chemists in the employ of the Bureau 
of Chemistry and the experiments of certain manu- 
facturers had gone, he did not. believe in the 
necessity for using chemical preservatives in food products. 
He stated that insofar as he would be able to impress the 
results he had obtained and his own personal views upon the 
proper authorities authorized to fix rules and regulations, he 
would do so with the intent to have chemical preservatives 
in food products prohibited by law. This means that in the 
near future manufacturers can expect rules and regulations 
which will undoubtedly prevent the use of preservatives in 
food products, or if allowed at all their use will be so re- 
stricted -as to’ be of no commercial value, and should any 
manufacturer or any association of manufacturers of food 
products decide to go ahead and bring the matter to a court 
trial, the mass of evidence which has been accumulated by 
the national authorities is so great and apparently conclu- 
sive that there could be only one verdict, and that would be 
against the manufacturers. 

If such rulings are made they will completely upset and 
revolutionize present methods of manufacture. It will be 
out of the question to manufacture many products and sell 
them in bulk. They are of a fermentable nature and soon 
spoil when exposed to the air. If sold in bulk at all they will 
have to be in comparatively small sizes, and these will have 
to be sterilized by heat only and put up in such containers 
as will not admit yeasts and molds from the air. 

One thing is certain—the cost of manufacture will be 
greater. Much of the cheap goods or compound goods 
cannot be manufactured and sold at a profit, and the in- 
creased cost of manufacturing the best grades of goods will 
necessitate the increasing of present retail prices. Every- 
thing will have to be put into glass, tin cans, or stoneware, 
and subjected to sufficient heat to destroy all micro-organ- 
isms which are usually responsible for fermentation of these 
products. 

There is no questioning the possibility of doing this. While 
the necessary apparatus may not be available and the meth- 
ods may not be clear to the average manufacturer, it never- 
theless is an undeniable fact that all of these products can 
be, and are, now manufactured without the use of chemical 
preservatives. One of the greatest arguments, and one, 
think, which is the best argument against this method 
of manufacturing these fermatable products in this manner 


is the fact that they soon spoil after the seal is broken, Jp 
the case of tomato catsup we find that fermentation takes 
place sometimes within five or six days after tlie bottles are 
opened. In many cases, however, it has been found to ke 

well for fully a month, particularly in cold weather. In hot 
weather the consumer will have to take due care of such 
condiments by placing them on ice and keeping the stopper 
or cover on the package so as to prevent germs from the 
air from falling in. Every one of these products can be 
heated to a certain point for a given length of time and all 
agents of fermentation destroyed. With glassware there 
will always be a certain loss on account of breakage, and 
with cans and stoneware a certain loss on account of leaks. 
The manufacturers of containers are brought face to face 
with this condition, and while they now have some very 
good styles of both, there is great room for improvement. 

All goods which are packed in glass will require a better 
grade of glass than used heretofore when the products were 
treated with preservatives. New conditions will have to be 
met. The glass must be tempered so that it can stand the 
pressure and the change in temperature necessary to insure 
sterilization by heat. The difficulty of scalding glass pack- 
ages is great. Much of the glassware used in the old way 
nad crizzles or flaws, which make little air channels or 
passages through which germs can gain entrance. In some 
cases the glass itself is found to be cracked around the bot- 
tom and near the top, so that in spite of perfect sealing leak- 
age will occur here. The seals themselves will have to be 
made so that they will not be blown off during sterilization 
nor suck in (germ laden) air after the product has cooled 
off and the vacuum is formed, or if the seals are porous, 
those pores must be small enough to filter the germs from 
the air after the cooling of the product. Thus, for instance, 
a good cork may be driven into the neck of a catsup bottle, 
and if held in place the contents may be perfectly sterilized 
by heat and after cooling off, whatever air is drawn through 
the cork will be filtered if the pores are close. A poor cork 
with large pores or holes would not give good results. 

jug may be used for fruit butters and mince meat, 
providing it is made of a clay with pores small enough to 
filter the germs from the air. There are a variety of ways 
of Sealing a jug and sterilizing it, together with the con- 
tents. This is practical and is now being done. Great care 
should be exercised in the selection of these jugs or jars to 
see that they are made of the proper material. It is not ad- 
visable to pack fruit butters and mince meat in sizes larger 
than one-half to one gallon. The most reliable package for 
bulk goods is the tin can. It can be: filled with any hot 
material, hermetically sealed and sterilized at the tempera- 
ture necessary to kill the ferments, without very much dan- 
ger of leakage. The enameled can is a good, safe package 
where table condiments are of an acid nature and liable to 
attack the tin plate severely. There are great possibilities 
in the manufa@ture of apparatus for packing all these fer- 
mentable products in both glass and stoneware. 

I believe that it would be possible to sterilize jars, stone- 
ware and condiments themselves within a glass compartment 
in which no air could gain entrance except. through filters, 
and I believe that these things could be cooled down to or- 
dinary atmospheric temperature and sealed within these 
compartments without ever being touched by hand, the wht.:e 
operation being carried on by means of automatic machinciy 
controlled by steam and electricity. Such a compartment, 
so kept would do away with the problem of expansion of 
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PATENT 
APPLIED 
For 


HERE WE HAVE IT! 


HE most perfect and rapid means of placing Identification Marks on canner’s 


goods, by means of a number cut in the end of the label. 

above, each representing one of ten figures, make it possible for each packer to 
have a definite number under which he may be registered (if desired) in the Registra- 
tion Bureau, thus avoiding all possibility of confusion or duplication in the selection 
of Identification Marks. The Packers purchasing the machine will be numbered con- 
secutively. The characters do not in any way deface the label or the appearance of 
the can, as they are on the reverse side of the can when placed upon the shelf; or 
they may becut from the end of the label under the lap and not be exposed except 
when soaked off, to identify the goods. 
at one operation of the lever, thus affording a rapid method of marking at a very 
small expense. Under this system Packers can safely guarantee under Jobbers’ 
Labels as well as their own, as identification is absolute. 


The characters outlined 


The machine will easily cut 250 to 500 labels 





For particulars address, H. H. ALLISON, Sac City, Iowa. 























Universal Liguid Filler 
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For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 








The ideal BRINING OR SYRUPING MACHINE 





Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order. Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 
Gives perfect satisfaction at any capacity up to the above. 


Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL. 


FACTORY 
HOOPESTON., ILLINOIS 


DANIEL G, TRENCH @ CO., GENERAL AGENTS 
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NEW SEAM SANITARY CAN 





No Holes, No Caps—The Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 











Impossible in packirg to lacerate delicate food products. Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 


FEDERAL CAN CO. 


105 HUDSON STREET 19TH AND HARRISON STS. f 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 


EASTERN TERRITORY 
SANITARY CAN CO. 
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“The Greatest Thing That Ever Happened 





IN THE 


CAN-MAKING LINE” 


is what men grown gray-headed in the business are saying about the 
new SMITH CAN END SOLDERING MACHINE. If you will take 
the trip to Baltimore and see one in actual operation 


YOU WILL SAY SO, TOO. 


It DON’T smear solder over a comparatively large proportion of the 

outside of the can; it DON’T burn a large part of the solder used up in 

dross. It DOES do its best work with a non-poisonous vegetable oil 

flux; it DOES sweat the joint as strongly as any floater on earth; it 

DOES float the tops and bottoms on cans with less than half the solder 

at present used by the average can-maker, by using just enough solder 
in just the right place, and wasting none. 


All This Means Dollars! 


If you want your share of them write quick--come to see it quick--order 
quick. If you are not already in the business, remember you can start in it 
now with an advantage over the old established firms, for you will not have 
any old machines to take out; but hurry up--we are sold far ahead already. 












FEDERAL CAN COMPANY, 


- FEDERALSBURG, MD. 

















BOXES 





@ WE sell a STRONG box of SAWED lumber. Not 
veneer, “cut,’”’ cooked, deadwood; that will not hold 
nails; but will warp, twist and split sideways. From 
Canner to retailer a box is handled at least 8 times and 
must be strong. Will make prices delivered your 
station on the best box for Corn or Tomato canners. 
@ Our box makers own the forest where the factory 
is located, and ship as promised. W-ite for prices 
at once. Prices will soon advance. 








GOODLETT & BOLLES, Kansas City, Mo. 

















CENTRAL BROKERAGE CO. 


CHICAGO 


MERCHANDISE 
BROKERS 


Liberal Advances on Consignments 








“DO IT NOW” 


Neverslip 
Can Cap 
Dropper. 







MANUFACTURED BY 


E. M. LANG COMPANY 


PORTLAND, ME. 
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SANITARY 
Can Company 











FAIRPORT, N. Y. 
INDIANAPOLIS, IND. 
BRIDGETON, N. J. 














Capacity 600,000 Cans Daily 








SANITARY CANS 


| Sanitary Enamel Lined Cans 
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glassware during sterilization, for in this compartment the 
glassware, lids and the condiments themselves could be 
sterilized and then cooled in air from which the germs were 
entirely filtered out. There could therefore be no loss from 
broken glass nor loss of material. The compartment could 
be arranged with glass windows and lighted on the inside 
with electricity, so that every step of the work could be 
carefully watched by the operators. It is only a question of 
devising ways and means for carrying on this business in 
order to make it a success. In laboratory work on a small 
scale we have no trouble in filling our tubes and flasks with 
the most fermentable kinds of materials and sterilizing them, 
having only a cotton plug in the neck, through which the 
steam escapes and in which the germs from the air re 
caught as the substance is cooled and the vacuum draws in 
enough air to replace the contraction of the fluid. 

But, returning to the statements made by Dr. Wiley and 
analysing his remarks, we do not think it necessarily follows 
that if a certain man and his assistants decide that a sub- 
stance is harmful it cannot be proved to be harmless by a 
commission of experts. Nearly every drug and substance 
which has become known to mankind has been tested for its 
effect upon the human organizm through experiments con- 
ducted on different kinds of animals and eventually on the 
human organism itself. We do not believe that benzoic acid 
or salicylic acid can be truthfully numbered among the list 
of poisons. Every manufacturer who has used these sub- 
stances for any length of time is loath to believe that he has 
been guilty of using a substance which is deleterious to 
health. Every honest manufacturer has a part in the wel- 
fare of the people who consume his products. He is con- 
scientious. He uses his own products, sells them to his 
friends and neighbors, and, strange to say, in the case of 
product preserved with benzoic and salicylic acids we have 
no evidence, insofar as we have been able to learn, that any 
ill effects have been produced, although table condiments 
of all kinds preserved with these substances have been dis- 
tributed widely all over the country for the last twenty 
years. We do not believe that because a substance is dele- 
terious to health in abnormal quantities it necessarily follows 
that it is deleterious to health in minute quantities propor- 
tionately. If that were the case, then everything which we 
eat might become injurious in the course of time. There are 
some people who cannot eat strawberries and there are 
others who can eat large quantities of them cautiously, and 
it would not do to pass a law forbidding the use of straw- 
berries because some‘certain individuals were injured thereby 
or that abnormal quanties of strawberries would injure cer- 
tain people. We all know that coffee is more or less in- 
jurious and if taken in large quantities may produce very 
harmful results, but we do not believe that we should rule 
out coffee on the ground that if large quantities are injuri- 
ous small amounts are therefore proportionately harmfu‘ 
We believe that large quantities of vinegar and creosote 
from smoked meats are injurious, perhaps more so than 
preservatives in question, but we would not be willing to 
accept a law which would prevent the sale and distribution of 
smoked meats and condiments preserved in vinegar. Strange 
to say, the Committee on Preservatives has really granted the 
use of these methods of keeping different kinds of food 
products. Would this not seem to be class legislation? 


When the declaration is boldly made that salicylic acid any 
benzoic acid are injurious to health and if the manufacturer 
is brought face to face with the statement ti.at these are 
harmful substances, he is anxious to know the truth about 
the matter. Therefore | do not think it would be out of 
place for an association to employ a number of experts to 
determine positively if such is the case. There is no honest 
manufacturer in the country who would want to use any sub. 
stance which is in any way deleterious to health, and since 
nearly every manufacturer of these particular products hag 
used enormous quantities of these substances in his products 
he is more than anxious to know more about this matter. 3; 
may be that this investigation which was carried on aj 
Washington is all right and it may be that through cer- 
tain things brought to bear upon those who were engaged iz 
the work absolutely correct conclusions could not be drawn, 
lf a commission of experts were appointed to go over the 
ground already covered and should find that these sub- 
stances were actually harmful to health, 1 do not believe 
that there is a single manufacturer who would not desire to 
immediately quit using them. As the matter stands at the 
present time, it would require experiments on an elaborate 
scale to be conducted over quite a period of time in order to 
get true results, and the day is at hand for action. The 
Committee on Regulations will probably frame up a prohibj- 
tory clause which will have the force of a law, and since all 
manufacturers desire at all times to live up to the law, 
whether it be good or bad, it is necessary then at this time 
to consider earnestly some method for complying with that 
law. Manufacturers are brought face to face with the issug 
and they will have to meet it or else get out of business. | 
do not believe that the difficulty in accomplishing results is 
as great as some of our packer friends think. The most seri- 
ous problem is the keeping of the goods after they are 
opened. 

It is almost a certainty that the sterilized goods will not 
give entire satisfaction, and the consumer will be the greater 
sufferer. He will be compelled to pay more for goods put 
up under this system and he will have to take care of them 
after they are opened. Hotels and restaurants which have 
heretofore bought goods in bulk will now have to purchase 
the smaller packages and run the risks of fermentation. In 
the meantime let all manufacturers prepare to comply with 
the new law and at the same time take active steps to com- 
plete the investigation of the two common preservatives, 
salicylic and benzoic acids. There can be no harm in this 
because if these substances are really harmful it would be 
a great satisfaction to have Dr. Wiley’s experiments veri- 
fied by outside investigators and if the results should not 
correspond with those which are before us, there will be an 
opportunity to check up the work done on both sides and a 
competent jury could have the facts presented and pass on 
them according to the evidence. It is quite likely that the 
three cabinet officers would co-operate with any expert com- 
mission in such an investigation. 
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W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 
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ANCHOR #® BRAND 


'NON-ACID 


TELEPHONE HARRISON 3224 





“Anchor Brand” Soldering Flux 


N. B.—No muriatic (hydrochloric) acid is used 
in making “Anchor” Flux. 
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WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS NOR CONTENTS DISCOLORED. Sold in barrels and half-barrels, or in kegs of 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


GARDEN CITY LABORATORY, Inc. 
1356 Monadnock Building, CHICAGO 
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Phinney String Bean Snipper 












































ANUFACTURED BY 


The Canners ‘Enginering Company 


BUFFALO, N. Y. 
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Want Advertisements. 


To Ineture Insertion Under This Heading Copy for Want Advértisements Should be in This Office 
Not Later Than Tuesday. 








WANTED 





WANTED—AN UP-TO-DATE STEVENS TOMATO 
filler and a Triumph Scalder. Address Conserve Co., 
Knightstown, Ind. 





WANTED—GALLON AND 2-LB. BLACKBERRIES AND 
gallon raspberries. Address Shearman Mercantile Co., In- 
dianapolis, Ind. 





WANTED — POSITION BY PROCESSOR AND MA- 
chinist. Sober, reliable, refs. Address ‘‘M. W. F.,’’ 

care THE CANNER. 

WANTED—12 50-GALLON COPPER JACKETED KET- 
tles, one process kettle and three 4-6 H. P. engines. Ad- 

dress J. C. Carpenter Fig. Co., Houston, Tex. 


WANTED—BY A PRACTICAL CANNER, SITUATION 
as processor and superintendent. Can take entire charge 
of plant. Address H. A. B., care THE CANNER. 
WANTED—TO CONTRACT OUR OUTPUT OF 
tomato pulp for the coming season. Address Covington 
Canning So., Covington, Tenn. 


WANTED—CORRESPONDENCE WITH CANNERS 
for boxes, box shooks, gallon and jug crates. We make 
’em; strong and attractive in appearance. Address Nappanee 
Lumber & Mfg. Co., Nappanee, Ind. 
ATTENTION, “CATSUP MANUFACTURERS. 

Can place orders for about 3,000 bbls. catsup at from 14 to 
35c per gallon in the City of New York and vicinity for the 
coming season. Accounts solicited; Address “Broker,” care 
THE CANNER. 














FOR SALE 
FOR SALE—STEAM BOILERS, NEW AND SECOND- 

hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 18 Larra- 
bee St., Chicago. 





FOR SALE—s00 BUSHELS ALASKAS, 338 BUSHELS 
Admirals, all 1906 crop, and first-class seed; also 52 bushels 

Admirals, 1905 crop. Address Wm. Larsen Canning Co., 

Green Bay, Wis. 

FOR SALE—THE CONTROLLING INTEREST OF THE 
Genesee Valley Preserving Company, Rush, N. Y. Further 

particulars, address J. D. Lynn, Executor, Wilder Bldg., Roch- 

ester, N. Y. 











FOR SALE—ONE BALLARD PEA FILLER AND BRINER, ONE 

Monitor Pea Cleaner and one complete outfit for making cans; all 
used only one season and in good condition. Address Covington 
Canning Co , Covington, Ind. 


FOR SALE—CANNING FACTORY CLOSE TO INDIANAPOLIS, 
and in the best tomato producing section of Indiana. WWIII sell 
factory complete, with machinery, or separately, as desired. Two 
story brick warehouse, 40x 80 feet, frame factory 70x100 feet, with 
shed attachments and platforms front and rear, frame office 30x60 
feet, all situated on and including 1 2-3 acres ground. Purchaser can 
secure any quantity of tomatoes, peas and corn desired, of the finest 
rown in the state. Will sell at a bargain if taken at once. Reason 
for selling, too many other interests. Address C. 50, care Canner. 








FOR SALE—CANNING FACTORY CLOSE TO INDIAN- 

apolis and in the best tomato producing section in Indiana. 
Will sell factory complete, with machinery or separately, as 
desired. Two story brick warehouse, 40x80 feet, frame factory 
zyox100 feet, with shed attachments and platform front and rear, 
frame office 30x60 feet, all situated on and including 1 2-3 acres 
ground. Purchaser can secure any quantity of tomatoes de- 
sired of the finest quality grown in the state. Will sell at a 
bargain if taken at once. Reason for selling, too many other 
interests. Address “C 50,” care THE CANNER. 


FOR SALE—PUMPKIN SEED. WE ARE OLD PUMp. 

kin packers and have saved a few hundred pounds of seed 
more than we need for our own use. If interested address 
Austin Canning Co., Austin, Ind. 


FOR SALE—ABOUT 75 BUSHELS SURPLUS EXTRA 

fine quality Evergreen Seed Corn selected for our own use. 
On the ear. Write now for samples and price. Address 
Marengo Canning Co., Marengo, Ia. 








FOR SALE—CHOICEST STOWELL’S EVERGREEN 

sweet corn seed of strongest vitality,. guaranteed germina- 
tion, 98 to 100 per cent, at very reasonable price. Address 
Dobry Sweet Corn Seed Co., St. Paul, Nebraskz. 





FOR SALE—FOUR SPRAGUE CORN CUTTERS 

Model M, 1900. One Ulery-Merrill & Soule Silker, 1899. 
One Cuykendall Mixer-Feeder. One Merrill & Soule Up- 
right Cooker. All machines in first-class condition. Address 
“Travers” care THE CANNER. 





es 


FOR SALE—WE HAVE A FEW HUNDRED BUSHELS 

of very choice Acme Early Evergreen Sweet Corn seed, 
which shows a germinating test averaging 97 per cent. We 
offer any portion of the lot at $1.25 per bushel, f. o. b. Hoopes- 
ton, Ill, with cost for bags added. This seed has been espe- 
cially selected, tipped and butted, and is very choice. Will 
be pleased to mail samples. Address Illinois Canning Co., 
Hoopeston, IIl. 





CANNERS—NOTICE. 

Why not improve the quality of your sweet corn? We 
raise our own seed in New England. Our stock seed is 
carefully selected, and the seed is cured on our own premises. 
We have a surplus of about 150 bushels. Why not try Io or 
15 bushels and note the improvement? Your customers 
will appreciate it. The market for the best grade of corn is 
easy and we are selling futures as freely as when there has 
been a light supply ofall grades of corn. Write for informa- 
tion. H. C. Baxter & Bro., Brunswick, Me. 





CODE BOOKS. 
tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 
IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices 
Goods held 





in Chicago command a higher price on account vf 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WakEM & MCLAUGHLIN, Ine. 
362 Illinois Street, Chicago. 
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FOR SALE—A LIMITED AMOUNT OF OUR OWN 

rown, Country Gentleman and Crosby sweet corn seed, 
ee inating test, 97 per cent. Address Roland Canning 
Factory Co., Roland, Ia. : 


FOR SALE—THE FOREIGN PATENT RIGHTS FOR 
the Dodge Hermetic Seal One-piece Closures and machines 
are now open to negotiations. ; 

The successful manufacture and establishment of these 
closures on the market of the United States by the Dodge 
Metallic Cap Co. is positive proof of their superiority, benefit 
and commercial value above all other caps. __ ae 

The foreign field offers even greater possibilities for suc- 





cessful manufacture and operation, and against the clumsy 
two-piece French caps, there is no competitive comparison. 

For excellent adaptability of this “Finger opening cap” for 
bottled beverages of all kinds, fitting the Standard Crown fin- 
ished bottles, patents have been secured covering all forms 
in Canada, Mexico, Great Britain, France, Germany, Belgium, 
Italy, Hungary, Austria, Norway, Sweden, Denmark, Austra- 
lia, India, Cuba, Japan, Spain and Russia. 

The American Co. can supply complete Automatic Machines 
for the French and English companies. 

For information and appointment, address Wm. H. Dodge, 
president Dodge Metallic Cap Co., Montclair, N. J. 








‘*‘Minnesota Canneries.’’ 


The following is an address delivered by John S. 
Hughes, secretary and manager of the Minnesota Can- 
neries Co., Minneapolis, before the recent annual con- 
vention of the Minnesota Retail Merchants’ associa- 
tion, held at Duluth: 

At our convention last winter Mr. Slater, our food com- 
missioner, was present and made a very cordial and helpful 
address. In the course of his talk he asked if the canners 
of the state would like to appoint one of his deputies to visit 
our factories and inspect the same, publishing the results of 
such inspection in the hope of aiding our business. Imme- 
diately at the conclusion of Mr. Slater’s address a reso- 
lution was carried unanimously requesting him to carry out 
his suggestion and make such inspections. We knew we were 
conducting our business honestly and cleanly and therefore 
had everything to gain and nothing to fear. Such inspections 
were made and the results of these were communicated to 
the governor. Some of you have read his reports, but I have 
asked Mr. Slater to send Mr. A. J. Anderson, the deputy who 
made the inspections, to Duluth to tell you in my place 
what he found. 

The result of Mr. Slater’s report was that the governor 
in his message to the legislature recommended that the can- 
ning factories of the state be placed under the supervisions of 
the food department and that the commissioner be given 
authority to establish standards of purity and quality in the 
canned goods. 

BILL IS BEING PREPARED. 

Just how far it is feasible to go along this line I cannot 
at this time say. But a bill is now being prepared to give the 
necessary authority to the food commissioner. There is no 
difficulty in defining standards of purity in canned goods. In 
fact, they have already been outlined. It is only necessary 
to make them definite and give the commissioner power to 
enforce the same. But to fix standards of quality is not so 
easy, yet it is generally recognized that such standards are 
desirable. Every can label now bears some indication of 
the supposed quality of its contents—such as Fancy, Choice, 
Extra Standard, etc. And yet, as every one of your members 
knows from bitter experience with indignant and complain- 
ing customers, many times the quality mentioned on the label 
has no relation whatever to the quality in the can, and often 
the more “Extras” appearing on the label the werse the 
contents of the can. A highly colored, artistic label more 
often than not “covereth a multitude of sins.” Indeed to 
put just plain Standard on a label is an unheard-of pro- 
ceeding. Such is the weakness of the best amongst us. You, 
gentlemen, therefore, recognize out of your full experience 


how valuless are such designations of quality. No one be- 
lieves them or takes them at their face value. The name of 
the packer is the only guarantee of quality. If this be true, 
then two courses for action lie before us. We either must 
find some way of determining standards—or all statements of 


* quality should be ruled off the label. 


The whole purpose of the new national pure food legisla- 
tion is to guard the purchaser against deception. The rulings 
of the commission say that the label must convey to the 
buyer the unqualified truth. How then can the designations 
of quality be printed on the label unless standards of quality 
be established by authority of law? But who is to decide 
what shall constitute quality—and how are the different 
qualities to be differentiated and described? For instance, 
what constitutes Fancy Corn as distinguished from Choice 
and Standard. How is it possible to describe in terms 
the elusive characteristics of taste and flavor. Such a thing 
seems to me to be impossible. If this be the fact, who, then, 
is to say whether the label bearing the term Fancy Sweet 
Corn tell the truth or not? And if this is impossible why 
not reject all such meaningless phrases and (as I said before) 
let the packer’s name stand as the sole guarantee of quality? 
It would then be foolish to inquire “what’s in a name?” for 
there might be millions in it. 

LAW SHOULD FIX STANDARD. 

And yet, while I do not think it possible to differentiate 
between qualities in canned goods, I do not mean that I think 
it impossible to fix a standard by authority of law. I think 
that it is not only possible, but that it should be done. Under 
the standard a broad line of distinction could be drawn be- 
tween good and poor corn. This could be fixed by the com- 
missioner and provision made for an appeal from his deci- 
sion to arbitrators. The value of fixing a standard would 
not appeal greatly to the retail trade, but it would be an 
inestimable aid in the settlement of disputes over future 
contracts between jobbers and canners. Indeed, some such 
basis Of settlement is badly needed, but as -your interest in 
this question is small I pass on. 

The food department in inspecting the canning factories 
of the states unwittingly took a long step forward. It enabled 
the state to give a “character” for cleanliness to the factories 
of this state. Do you realize what that means? It means 
that you can truthfully tell every housewife to whom you 
sell a can of Minnesota packed goods that it is clean—that 
you know it is clean—because the state of Minnesota: says: so. 
And the state knows because its inspector visited the fac- 
tory without the foreknowledge of its management and made 
a thorough investigation of its processes and its hygienic con- 
ditions. That is something you cannot truthfully tell that 
housewife about goods packed in any other state of the 
union, because no other state in the union inspects its can- 
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ning factories. This brings me to the kernel of this effort, 

which is to show the retail grocers of Minnesota why they 

should stand by the canners of Minnesota. You ought to do 

so not merely because of state pride—not alone that—but 

because we are packing goods you can guarantee. We are 

packing goods which have the seal of approval of our state. 
MINNESOTA HAS QUALITY. 

I know many of you think we of Minnesota have not the 
quality. But you are wrong. Wrong because you have not— 
at least recently—handled Minnesota goods. You think there 
is no corn equal to Maine or York state corn. Just as good 
corn was packed in several factories in Minnesota last year 
as can be shown by any packer in Maine or New York. And 
yet you pay fifty per cent more for the foreign articles than 
you would have paid for an equal quality of the Minnesota 
article. Of course reputation counts, and ought to. Maine 
has for forty years maintained a high standard, one that I 
hope Minnesota will attain. Nevertheless, I say to you that 
it is your duty and your privilege to seek out the best Min- 


nesota goods and save your customers money. Only last, 


week one Minnesota packer sold a jobber in the city of your 
meeting a car of corn at a high price solely on the proof that 
it was equal to any goods in the house, bar none—Maine 
or New York. He could convince you as he did that jobber. 
I am almost glad I am not where you could ask the packer’s 
name, as I should then be advertising a very aggressive com- 
petitor of mine. 

Just one more word in closing about the legislation de- 


sired. As you all know, many housekeepers put up their 
winter supply of canned goods by the use of “canning pow- 
ders”—so called, which they purchase at the drug stores 
The sale of these powders should be prohibited by law. The 
law prohibits the canner from using chemical preservatives of 
any kind on the theory that they are detrimental to health— 
poisonous, in fact. And yet not a straw is placed in the 
way of an unscrupulous druggist mixing any kind of 
dope out of formaldehyde, boracic acid, salicylic acid, or what 
not, and selling it to the good woman of the house, who js 
wholly unaware of its composition or effect, and she know- 
ing nothing of its composition, goes home and fixes up the 
family’s winter food with it. This is wrong—it’s a shame 
If it is dangerous for canners to use such preservatives in an 
intelligent manner it is certainly wrong to permit our friend 
the druggist, to impose upon the credulity of our wives, | 
trust your convention will by resolution call the attention 
of the legislature to this anomalous and scandalous condition 
of affairs. 





Bargains for Canners. 


3argains in canning machinery and general cannery 
equipment may be picked up by watching THe Cay- 
NER’S Want Ads every week. Watch them and use 
them, both. 





The HARRIS PATENT POWER HOIST anv CARRYING MACHINE 





Sold under C. S$. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 








Cc. S. HARRIS COMPANY, 








Sole Owners & Manufacturers, 


ROME, N. Y. 














THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 
. O. B. cars Hoopeston, Illinois. For further information and catalogues, address . , 





Sprague Canning Machinery Company, __ Sole Owners and Manfacturers, Chicago, Illinois. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








. THE STAR ... 
CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - - ~ tae te, - - ILLINOIS 
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| JEROME B. RICE SEED CO. 


LARGEST GROWERS OF 


SEEDS 


Used by CANNERS, PACKERS and PIGKLE MANUFACTURERS 





























We can supply for present delivery at lowest prices, 
or will make growing contract prices for 1907 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, PEAS, 
SQUASH, SWEET CORN, TOMATOES 





CORRESPONDENCE INVITED 


CAMBRIDGE VALLEY SEED GARDENS 
Cambridge, New York 
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[SUPPLIES 


———- —FOR —_———- -- -——_——_— 
CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
$ AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


- OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 











. 

; If you wish a copy send us your 
request early and it will be de- 

: livered to you, all charges paid. 





H.Channon Company. 
Chicago. 
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LINK-BELT CONVEYORS 


provide quick and economical transportation of cannery 
products—fruits, vegetables, fish, etc.—whether loose, 
boxed, canned or bottled. 


OUR MANUFACTURE INCLUDES THE 
ORIGINAL EWART LINK-BELTING 
Coal and 
Machinery. 


and Sprocket Wheels; Friction Clutches, 


Ashes-Handling 


LINK-BELT COMPANY 








and Power-transmission 





PHILADELPHIA CHICAGO INDIANAPOLIS 
New York: Pittsburgh: St. Louis 
299 Broadway 1501 Park Building Missouri Trust Building 
Denver: 


Seattle: 
Lindrooth, Shubart & Co. 440 New York Block 


New Orleans: Wilmot Machinery Co. 

















Exceptional Canning Opportunity 
If at all interested in either changing the location of your 
canning factory or locating a new factory, WRITE TO- 
DAY requesting information regarding the up-to-date can- 
ning and preserving plant for sale, located in Western 
Arkansas at a town along the lines of the 


Rock 


Island 





Factory is located in a most excellent truck and fruit country and has 
been in operation a little over two years; cost $30,000.00 and is for sale at a 
great bargain. Excellent reasons for disposing of the property. This will 
be on the market only a very short time. Mention file No. 1922. 

Data about other excellent. canning locations on application. 
for book, ‘“‘Opportunities.”’ 


eM. SCHULTER, Industrial Commissioner, 


ROCK ISLAND-FRISCO LINES 
1144 FRISCO BLDG. ST. LOUIS, MO. 


Send 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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Sharp’s Inner Roll Seam Can 


—SSS PATENT PENDING —————_—___—_———. 





1GH speed production of double seamed tin cans and sheet metal 
receptacles, bodies flanged, bottoms applied simultaneously and 
automatically in one machine. Three machines put the filled 
can into the case from the blanks. Less stock required, easier press 
work on the ends, impossible to crack flanges or rupture side seam, 
uniform operations, uniform result, one operation only to complete 
seam, no shifting of seaming tool, seam formed into solid engagement, 
safest and strongest hermetic joint, can does not revolve for any opera- 
tion from start to finish, output doubled over any other system of double 
seaming, direct automatic production, anybody can do it. 

Particularly adapted for general heading without solder, but may 
be soldered with great facility and economy if desired, an excellent 
method for manufacturing sanitary cans, paint cans, lard pails, certain 
meat cans, jacket cans, cream cans, powder cans, lye cans, soap powder 
cans, and general heading operations. The closing machine puts on 
both ends when desired. Where the application is to diameters over 
gallon sizes, automatic fs is not ¢ plated, but suitable 
means are provided for fast work. 

This new method of seaming itsures a much more solid seam and 
superior finish, and in many instances in manufacture wiring may be 
avoided owing to the exceedingly stiff character of the seam, 
which is a true roll made in one operation and of solid wire-like 
section. The single and one operation of producing the seam is directed 
toward compressing the joint into the smallest possible space that it 
can occupy, no secondary operation on the seam to disturb it, as in the 
ordinary double seaming method. 

Where it is desired to solder the ends, it may be done economically 
and automatically, and at a fast rate. Owing to the peculiar dis- 
position of the seam it may be soldered after the can is filled without 
any danger of scorching the contents. The can remains upright and 
does not revolve. By this method cans may be filled as an open top 
can and closed with solder, eliminating caps and capping operations. 

Manufacturers are invited to test my cans and investigate system of 

im all its Sample cans and further informa- 
tion promptly furnished. 








Lt. C. SHARP 
MANUFACTURER OF TIN CAN MACHINERY 
604-612 SOUTH TENTH STREET 
OMAHA, NEBR. 
vB 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 

‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


















wales - Cutter, Corn Cookers, 

= Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 









Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














608 Page Catalogue 
for the Asking 


Don’t Worry, 
ask me, I'll get 
it for you 




















FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 


KANSAS CITY 
MO. 

















We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
























































WANTED 





CUT THIS OUT 














For additienal infermatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT: 
SHA BOAR D 
AIR LINE RAIILWAY 
PORTSMOUTH, VA, 


canning factory to be 

located in a thriwing 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay AA AARAR 










For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 






@. Please send us THE CANNER AND Driep Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 







within the next sixty days. 














Name 








Address 








Town 



































State 
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- CANNERS’ ORGANIZATIONS. 


Ts associations listed below include the principal canners’ organizations in this country. Their objects are to protect 





the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Assortation. 





L. A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 
Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
Ww. C. ELLIS, Vinton, lowa S. F. MARTIN, Blair, Nebraska EDWAR® REYNOLDS, Sturgeon Bay, Wis. 


(Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


ss Atlantic States Packers’ Assoctation. 








GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, WN. Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y. 
JOSEPH BKAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Hssoctatton. 


W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarvilie, N. J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 





DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. 1. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH 8S. OREM, Baltimore, Md, 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New York State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome,N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD,Sec’y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE . 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V. LANE, Utica,N.¥Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N. Y. 


LEGISLATIVE COMMITTEE 





S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE ‘ 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Minnesota Canners’ Association. 


M. H. HEGERLE, President, St. Bonifacius. H. C. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault. 





EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Miancapelis. ALBERT KOENIG, Plainview. F. W, DOUTHITT, Cokato. HENRY VERKENNIS. 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, minneapolis. 


Fowa Canners’ Assoctation. 





C. W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, la. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, lowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctation, 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F.C. BENTLEY, Secretary-Treasurer, Springfield 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @|Address communications 
to F. C. BENTLEY, Secretary, : 


| The Gulf Coast Canners’ Assortatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I, HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss, 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 
@Canners and packers in the gulf coast states are eligible to membership. @_ Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 

























































1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source of can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


" 1906 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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